The Result of Skill and Experience 


Line the finest Napoleon brandy . . . ZIMCO, the 


Original pure Lignin Vanillin, approaches perfec- 
tion in exquisite aroma and superb flavor. 


ZIMCO’s outstanding excellence and uniformity of 
flavor are the result of its exclusive, patented manu- 
facturing process . . . developed through years of 
scientific experiment and research. 


For the taste and aroma that delights customers and 
sells more products, leading food processors insist 
on flavors made with ZIMCO Vanillin. 


Remember . . . your best source of finished, ready- 
to-use flavors is your flavor manufacturer. Ask him 
about ZIMCO, the Original pure Lignin Vanillin. 
There’s nothing finer. 


Consult Your Flavor Supplier 
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Yet Alva flavors are soundly designed 
by an organization of capable food chemists whose knowledge, experience and 
facilities are unmatched. An Alva flavor is perfection in flavor and technically 
right in the product for which it is recommended. 


You should examine the new 


LEMON — LIME — ORANGE 


ALVA FLAVORS 
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imitation confectionery flavors developed from new 
materials that are remarkable for imparting superbly 
natural flavor to finished confections. 


VAY 





\ 


Write for the big complete ALVA 
catalog and see ALVA Flavors’ com- 
plete line in every quality, strength 
and price class. 


ALVA FLAVORS 
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VAN AMERINGEN-HAEBLER, INC. 
521 WEST 57th STREET 
NEW YORK 19, N.Y: 
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BLACK RASPBERRY: 
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WHAT A ELEN 


M-M-M-y. 


DO YOU KNOW of any natural flavor 
more luscious than Black Raspberry? 
Just its aroma, alone, is enough 

to whet the most jaded taste. So inhale, 


_ then taste Black Raspberry. Let its 


ambrosial flavor linger pleasantly upon the tongue. 

To us, no other flavor offers quite the 

taste enjoyment of this most precious fruit. 

Our laboratories have worked on this 

taste-aroma combination for years, but until now 

we have felt that our efforts to reproduce 

the full, natural effect in a form suited to 

large scale manufacture had not reached peak perfection. 
Such doubts are now gone. With this offering of 
FRITZBRO HARD CANDY FLAVOR BLACK RASPBERRY IMITATION 
we believe we are presenting another masterpiece 

of the flavoring art. It is for you to judge 

whether or not we have succeeded. Write for and try 

a FREE sample of this delicious 


and amazingly economical new flavor. 








BRANCH OFFICES and *STOCKS: Atlanta, Georgia, Boston, Massachusetts, *Chicago, lilinois, Cincinnati, 
Obio, Cleveland, Obio, *Los Angeles, California, Philadelphia, Pennsylvania, San Francisco, California, 
*St. Louis, Missouri, *Toronto, Canada and *Mexico,D.F. FACTORY: Clifton, N. j. 
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Perhaps you'd like a 
copy of our new Flavor 
Catalog, too. If so, just 
ask for it. 
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Three Little Things! 


Remember, “The Long Green .. . .” in Janu- 

l ary? Our correspondence increased as a result. 
Most of the letters received were complimentary. 
Recently, The Industrial Bulletin of Arthur D. 

Little, Inc. of Cambridge, Mass., devoted a little over a 
column to Green Pastures. | was amazed to learn that 
the demand for products containing chlorophyll is ex- 
pected to push sales of such items to $50 million this 
year. What a boost such a sum would be to candy sales! 


* * * 


I am a little perturbed by the lack of interest shown by 
some candy manufacturers in the training of future per- 
sonnel. Britain is doing what we should have been doing 
for some time. Read about the Borough Polytechnic 
Courses of study for the future candy men elsewhere in 
this issue. 


Who, in the years to come, will run our candy 

y plants? The old time candy maker is rapidly 

disappearing. Mass production and standardiza- 

tion practices tend to prevent an employee from 

visualizing the complete candy scene. A man learns his 

bit about cream making and continues doing that job. 

He has little opportunity to go to the floor above and 

learn about hard candy; or, what chance has he to learn 

about packaging? Specialization is desirable in many 
instances, but have we become too highly specialized? 


The idea of instituting a school for candy making is 
not new. THE MANUFACTURING CONFECTIONER has long 
favored an educational program designed to benefit the 
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industry. Our thoughts have crystallized into the follow- 
ing: 
(a) As there is little likelihood that the industry 
would guarantee positions for many graduates, and 
(b) Because there are many courses in Food Tech- 
nology given by our colleges, 
we believe it would be to the interest of the confec- 
tionery industry to present strong pleas to a college to 
include a course or courses in candy making in their 
Food Technology curriculum. 


If you, Mr. Candy Plant Executive, care to write me 
your views on this subject, THE MANUFACTURING Cov- 
FECTIONER could serve as a central clearing house and 


present the pleas, en masse. 


The Massachusetts Institute of Technology and the Il- 
linois Institute of Technology have had courses in Candy 
Technology conducted for brief periods by visiting candy 
experts. These have consisted of a series of lectures. 


To my knowledge, no college presents a curriculum in 
Food Technology which embodies more than a cursory 
amount of training in candy. Shouldn’t candy be con- 
sidered a part of food technology? 


* * * 


You will note that THe MANUFACTURING Con- 

3 FECTIONER has followed the trend by moving to 
a suburban location. We are now working in a 

cleaner atmosphere. More space is available for 

the manifold tasks of publishing, including additional 
services for our subscribers and advertisers. We aren't 
quite settled yet but come out anyway and see us. It’s 


open house to all. 


GAA Cito 


THE MANUFACTURING CONFECTIONER 
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“MM&R 
SET OFF A 







IN OUR SALES” 


says P. J. Jamra 
A-Z Candy Manufacturing pais 
Detroit, Michigan 


‘““MM&R's Mohawk Peppermint Oil really set off a ‘cane reaction’ 

in our candy cane sales. During the many years we have used Mohawk 

Peppermint Oil exclusively, sales have climbed steadily — and they're still 

going up. Today we make ‘America’s Favorite Candy Cane.’ We 

go along with MM&R quality and technical assistance from A to Z.” 
Let MM&R help you to bigger candy sales and lower flavor costs. 

Twenty-five premium-quality, modestly-priced MAGNA Flavors to choose 

from. Write for full information, or ask the MAGNA Man. 








? Go 
Dince /SIOOME OF THE WORLD'S GREATEST SUPPLIERS OF ESSENTIAL OILS 
36 Desbrosses Street, New York 13,N.¥. - 221 North La Salle Street, Chicago 1, Illineis 
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ys AE Ee e «© e « to September, 1927 


E lipo September issue of THE 
MANUFACTURING CONFEC. 
TIONER twenty-five years ago, was 
dealing with one of the same prob- 
lems that confronts the candy manu- 
facturer today—that of PACKAG- 
ING. 


Boas important phases of the sub- 
ject were discussed by distin- 
guished visitors. Mr. Richard F. 
Bach, of the world-famous Metropol- 
itan Museum of Art in an article en- 
titled “Package Logic,” had this to 
say: “A package may not over-praise 
its contents, nor yet underrate them, 
which is worse; it cannot improve its 
contents but it can greatly reduce 
their merit; it can make a product 
move rapidly, but it can also and as 
readily make it spoil on the shelves.” 
As a final caution to the candy 
manufacturer planning his package, 
Mr. Bach had this to say: “When 
you package your product you wrap 
up your good name, your promise of 
service, your guarantee of quality, 
as well as a pound of candy. Are 
these things worth a good looking 
package?” 


ISCUSSING what he termed to 

be “Candy’s Outgrown Clothes,” 
Mr. DeWitt Cottrell, a buyer of boxes, 
recognized the dangers of obsolete 
packaging material on hand in the 
manufacturer's warehouse. Yet in a 
situation requiring drastic remedies 
it was suggested that a good bonfire 
would be a fine way to dispose of 
this unwanted burden of storage. 


pei which formerly were 

designed with just protection of 
the product in mind, now must make 
way for newer ideas which consider 
also elements of size, design, shape 
and printed copy. In other words the 
package of twenty-five years ago was 
considered not quite adequate unless 
it exerted a positive buying influence 
on the prospective customer. Even 
before the days of TV, then, the 
chief value of the package was in its 
advertising value. 


Pb ARDS for constructive service 
to the confectionery industry 
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were offered by N.C.A. These awards 
were to be in the nature of recogni- 
tion by the Industry for outstanding 
service to an individual within the in- 
dustry, and also to an individual out- 
side the industry who renders a val- 
uable service. 


A LOT of well-known names among 


advertisers of twenty-five years 


a 


| 





ago, are still with us as regulars to. 
day: Walter Baker; Fritzsche Bros.; 
H. Kohnstamm & Co.; National Ani- 
line; Nulomoline Division; Oakite 
Products; Package Machinery Co.; 
Racine Confectioners’ Machinery 
Co.; Savage Bros. Co.; Union Con- 
fectionery Equipment. We are appre- 
ciative of their loyalty through the 


Take steps NOW 


to investigate 

Stange's 
PEACOCK BRAND 
CERTIFIED FOOD COLORS 


MANUFACTURED AND DISTRIBUTED BY WM. J. STANGE CO, 


CHICAGO 12, ILLINOIS 


OAKLAND 21, CALIFORNIA 


Also Mfgr's Stange Cream-of-Spice Seasonings 
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QUALITY 
AND SERVICE 
ARE STRESSED 

FACTORS .. 


TALL CONTAINERS MAY BE 
ADAPTED TO NUMEROUS TYPES OF 
PRODUCTS, FACILITATING PACK- 
ING AND SHIPPING AS WELL AS 
CONTRIBUTING TO SHELF EYE- 
APPEAL WHEN AN ATTRACTIVE 
DESIGN IS USED. 
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.IN THE PRODUCTION OF THESE CON- 
TAINERS WE USE THE UTMOST CARE 
THROUGH THE ENTIRE PROCESS, WHETHER 
THE NUMBER BE GREAT OR SMALL. 


bo TE 
CANDIES 


TAN U) 
WANN ID TESS) 


REOBO 
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Quality OLIVE CAN COMPANY Sissies 


MANUFACTURERS e DESIGNERS 
PLAIN e LITHOGRAPHED 


METAL CONTAINERS 
450 N. LEAVITT ST., CHICAGO 12, ILLINOIS 
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BETTER WHIPPING—AT LOWER COST! 


More and more candy makers everywhere are 
discovering, through actual production results, 
that this modern method of whipping gives them 
not only important savings—but actually helps 
them produce better, more consistent quality! 
G.P.I. Soy Albumen, you see, is always exactly 
the same from batch to batch—MUST give sim- 
ilar results. That means full control of your 
whipping process, and results you can count 
on every time. And here are just a few more 
specific advantages of adopting G.P.I. Soy Al- 
bumen—advantages that plants all over the 
country are enjoying right now: 


* Whips faster * Produces smaller, 
more uniform air cells * Will not break 
down if whipped beyond peak volume * 
Retains the true color of chocolate and 
cocoa in fudge and chocolate flavored 
centers * Is a fine quality protein food 
containing the essential amino acids 
and 
COSTS MUCH LESS! 











oy Albumen 


THE CONTROLLED WHIP-AGENT 


It’s easy to make an actual plant test of this 
better Whip-agent—to see with your own eyes 
the excellent results you can get under your own 
conditions. We have a Special Trial Offer which 
lets you make your own conclusive tests at nominal 
cost. And here’s an important point, which a trial 
will clearly demonstrate: it’s no trouble to switch 
from your present whipping agent to G.P.I. Soy 
Albumen. Complete, tested formulas for each type 
of candv, with full processing data, are given in 
the booklet illustrated above. It’s yours for the 
asking. So—don’t waste more money on less 
efficient, more expensive old-fashioned whipping 
agents—write for the Special Trial Offer and 


SEND FOR YOUR FREE BOOKLET TODAY! 
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Confectioners’ 
Briefs 








@ Mr. H. H. Cum. 
mings, president 
of Cadbury-Fry 
(America), has 
announced that 
W. B. Macpher- 
son, who joined 
Cadbury Fry of 
England 30 years 
ago and has been 
with the company 
ever since, except 
for six years Army 
service, has been 
appointed to the 
board of directors 
of Cadbury-Fry 
(America). In his 
new post, he, to- 

Mr. Macpherson gether with Mr. 
Cummings, will be responsible for the immediate 
control of the company’s affairs. 





@ Philip Wrigley, president of Wm. Wrigley, Jr. 
chewing gum manufacturers, learned that gum is 
considered a luxury item for millions in Europe. 
During his travels this summer on the Continent 
he learned that the well-known American product 
of his company sells for as high as 20 cents a pack 
in some countries. 


@ Mrs. Clara B. Lahon, advertising manager of 
Curtiss Candy Company, was recently awarded a 
wristwatch and diamond pin for 25 years of service 
with the company. 


e Asher Lane, Jr., of Birmingham, has been ap- 
pointed general sales manager of the Mary Ball 
Candy Kitchens of that city. The company is in the 
process of extending its: operations, and is planning 
to open stores in eight other Souhtern cities to 
supplement its Birmingham, Atlanta and Nashville 
outlets. 


e E. J. Brach & Sons can credit supermarket dis- 
play and sales of its products for at least a portion 
of the increase in sales produced for the first six 
months of this year. Since 1947, the Brach company 
has paid a dividend of $3.50 a share a year, and it 
is expected that it will pay the same amount in 
1952. 


@ Rockwood & Co.’s preferred stockholders have 
been voted a dividend payment of $1.25 per share, 
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GUNIFORMITY 
STRENGTH 





Thousands of buyers know that Exchange Oil of Orange 
meets these qualifications consistently. They know that 
rigid, day-to-day laboratory control, combined with years 
of experience as the leader in the citrus products field, 
guarantees that Exchange Oil of Orange will always meet 
their most critical specifications. . 







vo} aN, [ch 


U. Ss. P. 






Distributed in the United States exclusively by 


FRITZSCHE BROTHERS, INC. . DODGE & OLCOTT, INC. 
76 Ninth Avenue, New York 11, N.Y. 180 Varick Street, New York 14, N. Y. 






SUNKIST GROWERS 
PRODUCTS DEPARTMENT * ONTARIO, CALIFORNIA 


PRODUCING PLANT: 
The Exchange Orange Products Co., Ontario, Calif. 
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use KRIST-O-KLEER! 


1. Here’s why: KRIST-O-KLEER makes candies taste 
better! For this fine-quality invert sugar keeps the 
true, fresh flavor from drying out. 


2. Here’s why: KRIST-O-KLEER makes sweets look 
more tempting! It holds the moisture, gives a creamy- 
smooth texture. 


3. Here’s why: Candies made with KRIST-O-KLEER 
stay fresher. Because KRIST-O-KLEER retains mois- 
tute, even upon exposure to air and low humidity. 


Take the hint! Order today, 
from National’s full line of 
KRIST-O-KLEER invert and 
partial invert sugars. 


THE NATIONAL 
SUGAR REFINING CO. 
New York, N.Y. and Philadelphia, Pa. 
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and the common stockholders 37% cents a share, 
payable of record September 15. 


es 





@ Spangler Candy Company, Bryan, Ohio has just 
completed this new addition to its plant located 


at 400 North Portland Street. Of brick and cinder 
block construction the addition contains 4000 square 
feet of floor space, housing four modern rest room 
lounge areas for employees, time clock entrance 
hall, and additional refrigerated raw material stor- 


| age area. This is the 47th year of operation for the 


Spangler Candy Company. 


® Beech-Nut Packing Company of Canajoharie, 
New York, has elected Carl W. Ruby as a Director 
and Vice President. Mr. Ruby, who is the Sales 
Manager for the company, has been with Beech- 
Nut since 1921. 


e@ American Chicle Co. reports a slight increase in 
earnings for the first six months of 1952 over the 
same period a year. Net profit for the current 
year’s period amounted to $1,977,790, against $1,- 
865,919 for the first six months of last year. 


e@ Beech Nut Packing Co. reported a net income of 
$1,416,275, equivalent to 92 cents a share for the 
first six months’ operations during the current year. 
For the same period last year, the company earned 
an equivalent of $1.65 a share. 


e@ Wm. Wrigley Jr. reporting a figure of $1.23 per 
share earnings for 1952, is slightly under the $1.28 
earned for the same period last year. 


@ Life Savers Corp. and subsidiaries earned a per- 
share profit of $1.41, $1.34, and $1.67 for the first 
six-months of 1952, 1951 and 1950 respectively. 


e The Bureau of the Census estimates manu- 
facturers’ sales of confectionery and chocolate prod- 
ucts for June, 1952, where 54 million dollars. This 
figure is 10 per cent below May, 1952, and 6 per cent 
below June of last year. 


e According to the Department of Commerce re- 
port, sales of packaged confectionery products made 
to retail from 50 cents to $1 per pound showed a 
poundage increase of 34 per cent, and a dollar value 


gain of 29 per cent in June, as compared with June 
of 1951. 
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Here’s a lubricant that does two jobs! Konut, 
Durkee’s specially refined coconut oil, not only 
smooths and softens candy centers, it keeps 
them flavorful for months! Centers properly 
made with Konut assure your candy of long and 
profitable shelf life. When other candies are 
ready for stale return, those made with Konut 
still look, taste and eat fresh—with fast melt- 
away in the mouth—and no sticky aftertaste! 


A FINER NUT-ROASTING OIL, TOO 
Nuts roasted in Konut do not absorb excess oil. 


Solve it permanently with KONUT 
—the lubricant that makes candies keep longer! 


You use less oil, save money. And Konut “‘am- 
plifies” natural nut flavors, keeps nuts fresh 
and tasty longer. Economical for continuous 
re-use under high temperatures. 
IMPORTANT: Konut is another of Durkee’s 
fine confectioners’ products made for the candy 
and nut industry. Confectioners also can count 
on Durkee’s Paramount—for bloom-resistant 
coatings—and Durkee’s Hydrol, the lubricant 
with exceptional stand-up qualities. 

Ask your Durkee representative for a Konut 
sample today! 


DURKEE’S KONUT 


A PRODUCT OF DURKEE FAMOUS FOODS 
Elmhurst, New York « Elston Ave., Chicago + Berkeley + Louisville Near 
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Automatic 
CHOCOLATE MOULDING 


AND DE-MOUNTING PLANT 
“Cauemil | 275" 


A completely automatic machine for solid continental and bar choco- 

lates. Very compact, the "Cavemil/275" is a plant within a plant 

requiring very little floor space and limited labor for a daily output 

of up to 10,000 lbs. of moulded chocolate. Economically deposits 

plain chocolate or chocolate with nuts, fruits, etc., in a fast—flexible 

—simple—low-cost operation. Moulds can be quickly changed for 
diversified production. 


After years of use of this machine Carle & 
Montanaris’ has developed also on similar base 
an amplified "SPECIAL CAVEMIL/275/B" 
Plant particularly suited for the entirely au- 
tomatic high production of FILLED CONTI- 
NENTAL CHOCOLATES. Write today for 
illustrated folder and further information and 
quotation. 














CARLE & MONTANARI ;.,. 


FOUNDED 1907 MILAN, ITALY 
USA RESIDENT REPRESENTATIVE: CAESAR A. MASCHERIN—1I5 PARK ROW—NEW YORK 38, N. Y. 
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TRADE MARK 





FIRST producer to deliver liquid sugar 
on a bulk commercial basis! 


FIRST in the establishment of complete 
engineering service in the design and instal- 
lation of liquid sugar systems! 


FIRST in the formulation of liquid sugars 
tailored to customer specifications! 









® 
Ooo tee TOPS THE LIQUID SUGAR FIELD 


IN FAMOUS FIRSTS THAT MEAN SAVINGS FOR YOU 


Fi RST in developing production control 
through the use of liquid sugar! 


FIRST to devise methods to effectively 
prevent surface dilution of liquid sugar in 
storage! 


FIRST to develop an effective means of 
controlling the temperature of liquid sugar 
going into production! 


You'll save time, money, and labor with a FLO-SWEET 
liquid sugar system. Write for details now! 









FON AND SERVICE | 











SUPER DUPLEX 
3 MACHINES IN 1 


The Racine “Super Duplex” Auto- 
matic Continuous Machine combines 
into one a Drop Roll Machine, a 
Sucker Machine, and a Continuous 


cutter. By changing the rolls, the 
machine is changed from one type to 
another. 

As a sucker machine it produces 
200 to 500 suckers a minute—any size 
—with any size paper or wood stick 
3” to 4%” long. 

As a drop roll machine it produces 
tablets of various sizes and designs 
at amazingly high speeds. 

As a cutter, the Super Duplex is 
ideal for satin finished American 
mixed, solid or filled. It’s continuous 
and fast. 

Detailed information is available. 
Write Racine Confectioners’ Machin- 
ery Co., 15 Park Row, New York 38. 


NEW HIGH SPEED 
BATCH MIXER 





The Simplex Batch Kneading and 
Mixing Machine is designed to work 
up the candy batch after it leaves the 
cooker or kettle, and after the flavor, 
color, etc. are added. With this auto- 
matic machine batches can be worked 
up much quicker because the cooling 
is much faster than by the hand 
method with proportional savings in 
labor. The machine is simple to oper- 
ate and even unskilled help can 
quickly attain maximum production. 

Full. details from Vacuum Candy 
Machinery Co., 15 Park Row, New 
York 38, N. Y. 
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7 Operator Can Produce 
up to 300 3” Sticks per Minute 


with the 


RACING (continuous Automatic) Stick Candy Machine 


for Sizing —Twisting —Cutting 


For continuous production of round or triangular sticks of any lengths or 


thickness, solid, clear or pulled or with honey combed centers. 


Automatically sizes, twists and cuts sticks uniformly and continuously and 
only one operator is required to feed the machine from a batch roller or flat 
board. 


Equipped with a | H.P. electric motor and variable speed control drive, 
so that the speed can be controlled by a hand wheel and adjustable, even 
while the machine is in operation. Range of speed 300 to 900 inches per minute 
as desired. . 


Cutting knife driven through a variable speed control so that the length of 
stick can be adjusted as required. 


The delivery end of the Stick Machine is equipped with a short conveyor 
belt to carry the cut sticks to the Cooling Conveyor. 


Our Standard Drum Conveyor cools sticks efficiently and keeps them 
absolutely straight. It is also furnished with electric motor drive, air ducts and 
electric driven air blower and adjustable legs for gravity feed. 


Write for full details. 


ACUUM 


CANDY MACHINERY CO. 


ACINE 


CONFECTIONERS' MACHINERY CO. 
15 PARK ROW, NEW YORK 38, N. Y. 





Western Office and Factory: Racine, Wis. e Eastern Factory: Harrison, N. J. 
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At the retail counter, people taste first witt 


their eyes. Color is an all-important ingredient 
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FOOD COLORS 


CERTIFIED COLOR DIVISION 


NATIONAL ANILINE DIVISION 


ALLIED CHEMICAL & DYE CORPORATION 
40 RECTOR STREET. NEW YORK 6,.N.Y 























for foods that look as good as they taste... 








Exciting flavors 


are the foundation 
for exciting sales 





DOGEN Genuine Fruit Extracts 


DOLCO® 5200 Flavor Line 


D&O improves on nature with these highly concentrated, top-notch 
imitations of natural fruit flavors available in 20 popular flavors. 
All color derived from the natural fruit. 


DOSIX® Flavors 


True fruit flavors, reinforced with other natural flavors. Particularly useful 
for fountain syrups, pectin jellies, cream centers, icings and ice cream. 


DOLCOTT® Hard Candy Flavors 


Natural extractives fortified with synthetic aromatics, especially useful 
where very high temperatures are employed. 


MICROMUL Flavors 


Especially designed for flavor manufacturers of all types of 
household and bottlers’ flavors and concentrates. 


AP-RO-PO Flavors 


For the hard candy manufacturer who requires realistic 
flavors at low cost. 


Excellent selection in all Flavor Lines. Ask for Bulletins or new Flavor Catalog. 


DODGE & OLCOTT, INC. 


180 Varick Street « New York 14, N. Y. 
SALES OFFICES IN PRINCIPAL CITIES 
ESSENTIAL OILS « AROMATIC CHEMICALS « PERFUME BASES « FLAVOR BASES © VANILLA 





REG. U.S. PAT. OFF, 
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b 
All the rich, full flavor of the natural fruit in highly | 
concentrated form. Processed from finest, selected fruits : 
... always uniform in flavor, quality and strength. i 
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wen WRAP-Q-MATIC 


MODEL RA (or PB) 1 YOUR WRAPPING ANSWER! 
a 


For - candy bars...multiple pack bars... 
caramels...wafers...mounds...clusters...cups; 


Also many items in other fields. 


Featuring : Boat or card or no card wrap. 








For 
detailed information 
and brochure, 
please write 
Lynch Packaging 
Division 
Sales Dept. 


LYNCH 


CORPORATION 


PACKAGING MACHINE DIVISION 


TOLEDO, OHIO 
BRANCHES: NEW YORK + CHICAGO 


SAN FRANCISCO + ATLANTA 












PAR AIR WRAP-O-MATIC MORPAC MORPAC GLASS FORMING 

(COMPRESSORS nEFRIGERATION CANDY & COOKIE PAPER PACKAGING BUTTER & OLEO 

cc COMPRESSORS WRAPPING MACHINES Acapaee MACHINES 
MACHINES MACHINES 
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SAVAGE LATEST PORTABLE FIRE MIXER 


MODEL S-48 
Thermostatic Gas Control « Variable Speed « Streamlined ¢ Sanitary 
IMPORTANT FEATURES 


|. Aluminum base and body casting—light but 
substantial for long life. 





2. Atmospheric Gas Furnace with stainless steel 
shell for manufactured, mixed and natural gas, 
also liquid petroleum gas 2550 b.t.u. 


3. Steel agitator with improved nickel alloy 
scrapers securely attached to stainless shaft 
yet easily removable. Single or double action 
as desired. 


4. Variable speed from 30 r.p.m. to 60 r.p.m. 
without stopping machine—no clutch or gear 
shift. 


5. Minneapolis-Honeywell gas control and thermo- 
stat for range 160 to 280° F. or 240-385° F. 


6. Exclusive Savage break-back feature, tilting 
within floor space 32" x 48". 


7. Sealed ball bearings and steel cut gears used 
for silent operation. 


8. Stainless steel cream can with brass faucet. 
9. Stainless steel drip pan attachment. 


10. Regularly supplied with copper kettle 24" 
diameter 12!/," deep; also adaptable for 
copper kettle 24" x 16". If desired stainless 
kettle 24" x 12!/," can be furnished. 











A FEW SPECIALS IN REBUILT MACHINERY 
50 gallon Model F-6 Savage Tilting Mixer with 
stainless kettle. 

The Savage Improved Portable Fire Mixer, Model S-48, was Model K #3 Savage Fire Mixer. 

designed to include many new features and conveniences 32" Kilgren, 16" and 24" Latini Stringers. 

with automatic temperature control and variable speed. It is 50" two-cylinder Werner Cream Beater. 

a combination cooker and mixer for making caramel, peanut 1000 Ib. Werner Syrup Cooler. 

brittle, peanut candies, fudge, nougat, gum work, and when 200 Ib. Savage Flat Top Marshmallow Beater. 

equipped with double action agitator is ideal for coconut 600 Ib. Continuous Cooker with two 60 gallon 

candies and heavy masses requiring thorough mixing; in fact kettles. 

this machine is suitable for any batches requiring mixing and Simplex Gas Vacuum Cooker. 

cooking. Form 6 Style R and Form 3 Style D Hildreth 

Savage Fire Mixers are used by large manufacturers as well Pullers. 

as individual retailers in practically all plants in the United 6' and 7' York Batch Rollers. 

States, Canada and many foreign countries. 2000 Ib. and 1000 lb. National: 1200 Ib. and 

a i 600 Ib. Racine Chocolate Melters. 
Inquiries are solicited 








Since 1855 


SAVAGE BROS. CO. 


M. A. Savage, President « Richard J. Savage, Jr., Vice President 
2638 GLADYS AVE. CHICAGO 12, ILL. 
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aw UNION CORN SYRUP UNMIXED is dependable 
RY 
ith and adaptable to your formulae. 
Sales service and technical assistance are 

available without obligation. 
th 
i UNION SALES CORPORATION 
. Distributor for 
4 UNION STARCH and REFINING COMPANY 

Columbus, Indiana 
Serving the Confectionery Industry since 1903 
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est it yoursell... 


hint yy : right in your own plant 
TAR without obligation! 


SEE FOR YOURSELF HOW THE 4-WAY VERSATILITY 
OF THIS PRECISION MIXER CAN SAVE YOU MONEY 





Now you no longer need depend on else's say-so as to 
what you need in mixing equipment. Simply tell us to send you a 4-in-! 
Special GROEN TA-RA Stainless Steel Steam Jacketed Agitator at 
NO CHARGE (except freight to and from Chicago or next destination.) 
Hook it up and do your own experimenting . . . observe to your own 
satisfaction on your own work exactly what speeds you need; what 
type of mixing your products require and precisely what elements of 
equipment you need in your mixing kettles. Operate the unit through 
the four stages outlined belew and you'll have your answers. Meanwhile, 
note the variation in speed; the excellence of mixing; the high-speed 
heating from the Rota-Therm jacket; the demountable couplings for 
instant removal of entire agitator assembly; and the amazing versatility 
as you work the unit through these four steps: 


1. As a standard “TA Model” twin-shaft unit with variable 
speed drive. Affords a gentle folding or kneading action on 
heavy viscous materials when agitator is operated in lower 
speed ranges to a violent whipping action in high speed ranges. 


2. Remove secondary agitator. Install baffle plates. Unit then 
eperates as a deluxe single motion scraper baffle agitator same 
as our popular “RA Model™ plus the variable speed feature. 
Unit normally is used for a wide variety of medium to heavy 
products. 


3. Remove both the secondary agitator and baffles. The 
remaining outside agitator frame then enables operator to obtain 
a simple scraping and swirling action. 


4. With only the high-speed secondary agitator installed the 
unit can be operated similar to a high-speed, low-cost impeller 
or propeller mixer. 


Take immediate advantage of this “test-it-yourself" plan. It 
can result in better mixing fer you .. . lower costs . . . money 
saved on equipment . . . finer all-round production. 


Write us today. 


GROEN MFG. CO. 4535 W. Armitage Ave., Chicago 39, Ill. 

Interior View with 30 CHURCH STREET, NEW YORK 7 +* 7 FRONT STREET. SAN FRANCISCO 11 

Agitator Parts 
in Place 





WORLD’S LARGEST PRODUCERS OF STAINLESS STEEL STEAM JACKETED KETTLES 
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Candy coatings of PX f hind by siiciiiaiaall process 


HUMIDITY UNDER CONTROL 
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able Chemical liquid-type dehumidifying equipment supplies 

a extra-dry air to rotary pan dryers in which the well-known 

ower P.K. is sugar coated. Rate of drying and product quality 

ges. closely controlled to obtain optimum results during peak 

as production. 

ame 

ture. 

eavy 

= NE of the most universally known 

products today is an item cost- 

the ing but a penny —chewing gum. 

eller Americans adopted it on a nation- 
wide, mass consumption basis at the 

= turn of the century. Our soldiers in- 

ney troduced this delicacy around the 
world in 1917-18 and again in 1941- 
45. Few spots remain on the globe 
where the enjoyment of chewing gum 
has not penetrated. 

mT To produce billions of sticks, tab- 

i lets, or balls of gum each year for 


world-wide distribution requires ex- 
pensive manufacturing operations and 
equipment whose cost the average 
consumer does not realize. For in- 
stance, to accelerate production and 
to help meet the universal quality 
codes, chewing gum manufacturers 
extensively employ air conditioning 
equipment. Capital equipment cost to 
the gum industry is on a par with 





Kathabar humidity conditioning equipment as installed at Wrigley. Left background 


is one air washer; center is the regenerator; extreme right, parts of the two solution 
coolers. The instrument panel is also shown. 





IER 


for September, 1952 Page 23 











Wrigley supervisor takes —, from instrument seneh Behind Sie are és two 


shell-and-tube 


d are the Kathabar air washers. 





that of the automotive industry on 
a sales dollar basis. 


Role of Air Conditioning 
in Chewing Gum Industry 
Manufacture and processing of 
billions of packages of chewing gum 
consumed annually are carried-out 
through strict refining, sterilizing 
and compounding operations in the 
nation’s two dozen gum factories. 
Throughout all of these closely-con- 
trolled manufacturing operations, 
temperature and humidity of the sur- 
rounding air are kept within definite 
limits at each step in production. 
Air conditioning equipment, there- 
fore, plays a major part in proces- 
sing the principal ingredient, chicle, 
and the subsequent additives into 
the finished product, chewing gum. 
One of the more unusual roles of 
conditioned air in chewing gum pro- 
duction is utilized at the Wm. Wrig- 
ley Jr. Company’s Ashland Avenue, 
Chicago plant. Here low humidity 
(29% R.H. at 90F) air is delivered 
to a battery of sugar coating pans by 
Kathabar chemical dehumidifiers to 
dry the candy coating given to the 
renowned Wrigley P.K.’s. (See cover 
photo.) The warmer and drier the air 
which is supplied, the faster this 
moist coating dries. However, if the 
drying action takes place too quickly, 
the sugar coating becomes brittle and 
chips easily in the subsequent polish- 
ing operation. 


P.K. Processing Operations 


Manufacture of the P.K. is similar 
to that of stick gum, except that the 
P.K. is thoroughly coated with a 
sugar syrup. The heart of chewing 
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gum as it is produced today, chicle 
—first used commercially for this 
purpose in the 1860’s—is obtained 
from the milky latex of trees located 
in Central and South America. Boiled 
down into blocks for shipment, chicle 
and other natural gums from tropic 
forests, upon arrival at the Wrigley 
plant, are ground, further dried, re- 
fined, sterilized, and carefully blended 
to provide smooth, uniform chewing 
quality. The resultant fluid gum is 
then precisely mixed in special ma- 
chines with powdered sugar, syrup, 
and flavoring. 

Upon completion of the mixing 
and kneading operations, the mass 
assumes a velvety texture, ready to 
be machine-rolled into sheets to the 
proper thickness. Gum to be covered 
with a coating of sugar, such as the 
P.K., is not rolled as thin as stick 
gum. This extra-thick sheeting is 
scored by knives into little squares, 
the size of P.K.’s, and machine-broken 
into individual tablets. 

The sugar coating is then applied 
to the P.K. in rotary pans. After dry- 
ing under a stream of warm, dry air 
and under constant rotation in the 
pan, the tablet coatings are given 
a final high polish in another re- 
volving pan. Automatic machines 
handle the final operation, that of 
counting, wrapping and packaging 


a box of P.K.’s. 


P.K. Sugar Coating 
Drying Problem 

Manufacture of Wrigley’s chewing 
gum is wholly independent of weather 
conditions. Each process in their 
gum manufacturing line has been 
scientifically observed to determine 


the exact degree of temperature and 
humidity required to enable opti- 
mum production. Proper air condi- 
tioning supplies an atmosphere to 
meet these specified conditions in ac- 
cordance with the most modern and 
progressive standards. 

Wrigley’s P.K. sugar coating pans 
did not escape this meticulous scru- 
tiny. It was determined that drying 
of the tablet coatings could be ac- 
celerated through introduction of 
extra-dry air to each pan. To arrive 
at the desired quantity of air to be 
supplied to each pan and to determine 
the temperature and humidity of this 
delivered air, were problems over- 
come by Wrigley only through a 
lengthy series of tests and trial runs. 
If the air was too warm or too 
dry, chipping of the coating resulted. 
However, it would not suffice to allow 
the tablets to dry their coatings when 
subjected only to a rotating motion 
in the same atmosphere as that exist- 
ing in the room. 


Rotary Pan Dryer 
Air Conditioning System 


After long hours of experimenting 
and many trial runs, Wrigley engi- 
neers determined that 4 to 5 hours 
drying time was optimum. Air tem- 
peratures between 86F and 95F were 
tolerable, this small temperature 
range accounting for, in part, the 
hour’s variance in drying time. By 
the same token, relative humidities 
between 10% at 95F and 34% at 
86F were found within desirable 
limits. 

Wrigley’s existing sugar pan coat- 
ing operations tie 12 rotary pans to 
each of 8 drying units (ducts) sup- 
plying air at conditions of 90F and 
29% relative humidity. This warm, 
dry air—a total of 20,000 cfm when 
all pans are operating, or better than 
200 cfm per pan—is delivered by 
two 11,000 cfm capacity Kathabar 
humidity conditioning units, manu- 
factured by Surface Combustion Cor- 
poration of Toledo, Ohio. This in- 
stallation was first put into operation 
in early 1947 and has proved to be 
very reliable, with little maintenance 
required, ever since. 


During summer operation, when 
maximum outside air temperatures 
and humidities are felt, these chemi- 
cal liquid type dehumidifiers reduce 
20,000 cfm of fresh air from condi- 
tions of 95F and 52% R.H. to 90F 
and 29% R.H. This system is de- 
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Schematic diagram of air conditioning system for supplying dehumidified air to 
Wrigley‘s sugar coating pans. 


signed to dehumidify air to condi- 
tions of 95F and 10% R.H., if de- 
sired. In the photograph, a Wrigley 
supervisor is shown taking a deliv- 
ered air temperature and dewpoint 
reading. A preheating coil and an 
afterheating coil are employed in 
this air conditioning line to facilitate 
winter operation, when outside air 
temperatures fall to low levels. 


Non-Contaminated 
Air Essential Quality 

Of extreme importance to Wrigley, 
or to any processor of edibles, is 
that this conditioned air is particu- 
larly pure and odorless. Contami- 
nated air could not be tolerated in 
any respect. 


The 20,000 cfm of fresh air to be 
conditioned in these lithium chloride- 
base solution humidity conditioners 
is drawn through the air washer 
chamber, contacting a spray of the 
absorbent. Here the air gives up its 
moisture, under maximum operating 
conditions a total of 2550 gallons 
of water per day. 


Operation of 
Dehumidifying System 


As the absorbent becomes satu- 
rated with-moisture, a small quantity 
passes from the air washer to the 
regenerator in this system. A sche- 
matic diagram of the Kathabar equip- 
ment and its dehumidifying opera- 


tion is sketched. In the regenerator, 
the solution is again sprayed, this 
time over low-pressure steam coils. 
The excess moisture in the absorbent 
is now removed from the solution 
and exhausted to the atmosphere 
through contact with a scavenging 
air stream. The regenerated solution 
is then returned to the air washer 
for another dehumidifying pass. 


The absorbent is continually 
pumped through a set of solution 
coolers following each dehumidifying 
pass. In this equipment, the absorb- 
ent is cooled by inexpensive 75F 
city water to a temperature compat- 
ible with the dehumidification needs, 
for, the cooler the absorbing solution, 
the more moisture it is capable of 
removing from the air. Too, the ab- 
sorbent, cooler than the maximum 
fresh air conditions, effects an air 
temperature reduction during the 
dehumidification process, cooling the 
air from 95F to 90F under the exist- 
ing operating conditions. 

Operation of this Kathabar system 
of humidity conditioning is continu- 
ous and entirely automatic. An added 
feature is the patented protective 
coating property of the absorbing 
solution. All surfaces with which it 
comes in contact are permanently 
protected against corrosive action, a 
common grievance with many con- 
ventional air washers. 





Conventions -- Meetings 


September 11-14—Packaging Machinery Manufac- 
turers Institute, annual meeting, Homestead, Hot 


Springs, Va. 


September 14-17—Retail Confectioners Ass’n of 


October 14-16—Industrial Packaging and Handling 
Seventh Annual Exposition, Coliseum, Chicago. 


October 18—Sweetest Day 


October 20-22—Packaging Institute, 14th Annual 
Forum, Hotel Commodore, New York. 


December 27-29—American Marketing Ass’n con- 


Philadelphia, candy show, Benjamin Franklin Ho- 


tel, Philadelphia, Penn. 


September 14-17—National Automatic Merchandis- 


ing Association, annual convention, Palmer 
House, Chicago, Illinois. 
September 14-18—Theatre Owners of America, 


Shoreham Hotel, Washington, D. C. 


ference, Palmer House, Chicago, Illinois. 


1953 


January 19-22—Plant Maintenance Show, Public 
Auditorium, Cleveland, Ohio. 


January 26-30—International Heating and Venti- 


lating Exposition, International Amphitheatre, 
Chicago, Illinois. 


September 18-20—International Ass’n of Milk and 
Food Sanitarians, Inc., Nicolett Hotel, Minne- 
apolis, Minnesota. 

September 21-24—Boston Candy Show, Hotel Stat- 
ler, Boston, Massachusetts. 

October 5-9—Advertising Specialty National Ass’n 
annual convention and specialty fair, Palmer 
House, Chicago, Illinois. 


for September, 1952 


June 14-18—National Confectioners’ Ass’n, Wal- 
dorf-Astoria Hotel, New York. 


June 14—Associated Retail Confectioners, 33rd an- 
nual convention, New York. 


June 10-12—Southern Wholesale Confectioners 
Jung Hotel, New Orleans, Louisiana. 


Ass’n, 


August 2-6—National Candy Wholesalers Associa- 
tion, Conrad Hilton Hotel, Chicago. 
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The examination and analysis of raw materials used in 
the making of candy should be considered as important a 
step in production as any other process. It is a proven fact 
that slight deviations in the composition of certain basic 
ingredients can cause havoc in candy manufacture, yet some 
producers are content to accept and use raw materials with. 
out any inspection whatsoever. This may show great faith 
in the suppliers but it also shows poor thrift on the part of 
the purchasers, for even the largest supplier is capable of 
error occasionally. 


It is not necessary to break down the substance 
entirely, but every Candy Manufacturer should 


TEST RAW MATERIALS 


| bi this paper I shall suggest methods for testing raw 

materials. | wish to emphasize that it is not necessary 
to break down a substance completely in order to deter- 
mine its fitness for use in candy. We must keep in mind 
the reason behind the use of the ingredient, and examine 
it accordingly. Some of these procedures can be found in 
the publications of the American Oil Chemists Society, 
the Association of Official Agricultural Chemists, the 
National Formulary, the United States Pharmacopeia, 
and other accepted reference books. Others have been de- 
veloped by plant chemists such as myself to suit certain 
situations and products. However, all are reliable, valu- 
able and pertinent. 


The first group of ingredients is the sugars, including 
dry cane or beet sugar, liquid sugar, turbinados and off- 
shore sugars, invert syrup, dextrose, malt powders, corn 
syrup, and corn syrup solids. This group of sweets forms 
the basis for the great majority of candies made. Dry 
sugar is one of the purest chemicals used in any indus- 
try, containing about 99.8% sucrose. It is the small 
amount of contaminants that we are interested in when in- 
specting dry sugar. After determining sucrose by sacchari- 
meter, the chemist should determine moisture and - ash 
(both of which should be below .03%), foreign matter, 
and reducing sugars, and should inspect for crystal 
color and clarity. A taste test also helps. Liquid sugars 
should contain 67 to 68% of this pure sugar and the bal- 
ance water. They are bought on a solids basis; therefore, 
any examination should include a Brix or solids determi- 
nation, a p.H. to show that the clarified solution has been 
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by ERNEST R. ABELES 


Chemist, Sweets Company of America 


properly neutralized, and a reducing sugars assay. A good 
syrup will contain less than 0.5% of reducing sugars. 

Turbinados sugars contain more moisture, more ash, 
more reducing sugars and flavor than white sugars. They 
vary from batch to batch and from supplier to supplier, 
and their use is strictly up to the individual manufacturer. 
They require much greater control than white sugars. 

Corn syrups are made in three different ways and with 
varying amounts of dextrose, sugars and dextrins. Their 
analysis should include a Baumé, p.H., and a dextrose 
determination by either the Munson-Walker or the Lane- 
Eynon procedure, in order to make sure that you are 
receiving the proper and specified syrup. In the making 
of corn syrup hydrochloric acid is used to convert corn 
starch to the syrup. Later on this acid is neutralized. The 
efficiency of the neutralization is ascertained by deter- 
mining the remaining acid, and should not exceed .02%. 
Corn syrup solids are treated in the same manner as the 
syrup, substituting a moisture determination in the vacu- 
um oven for the Baumé. Ash on either of the products 
usually runs about 0.15%. 

Invert syrup is purchased primarily for its invert 
sugar content and should be analyzed for solids by Brix 
spindle, p.H., and reducing sugars. The reducing sugars 
vary from 20 to 100% depending on the source of supply, 
and exact control is necessary to avoid over-doctoring of 
the candy. 


Dextrose is usually used in dry mixes, or in place of 
corn syrup or invert where it is not desirable to add water 
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to the batches. The United States Pharmacopoeia gives 
an excellent outline for the examination of dextrose, in- 
cluding solubility, optical rotation, identification, ash, 
moisture, dextrins, metals, acids, and starch, which is 
sometimes fraudulently used as an adulterant. For routine 
analysis, identification, ash, moisture and reducing sugars 
should suffice. 

In candy making, malt powders are used in small 
amounts for flavor, which is derived from the lactic acid 
and reducing sugars present. It is also used to cut down 
the sweetness of other sugars; therefore, a thorough 
evaluation of these malt products must include a flavor or 
taste test to see that they are flavored enough to do the 
job they are being used for. A lactic acid content of 1 
to 2% gives a good, sharp flavor, and the higher the re- 
ducing sugar content, the less the flavorless dextrins in 
the powder. Moisture runs between 2 to 3%; the powder 
will tend to cake at a higher percentage. Ash should be 
below 1%. 


The second major group of ingredients used in con- 
fectionery is the milk products. They are used to add 
body and flavor to caramel, fudge, and other chewy 
pieces, as well as creams and soft centers. All the milk 
products have in common: water, lactic acid, milk solids, 
and butter fat. Some of them have cane sugar added, as in 
the sweetened condensed milks. For a useful, informative 
analysis of milks, then, we must consider first the mois- 
ture, done in vacuum oven, air oven or by toluene distil- 
lation; the milk solids are calculated from a Kjeldahl 
protein determination; the butter fat, if present, by ex- 
traction with ether and petroleum ether; and the added 
sugar by the usual methods. Ash determinations are 
helpful because they have a definite narrow range in 
milk products, and the same holds true for lactic acid. 
Any great deviation from the generally accepted figures 
would indicate adulteration or non-conformity to stand- 
ards in items as delicate as those made from milk. For 
laboratories equipped to do bacteriological work, colony 
counts, culture preparations, reductase and phosphatase 
tests are excellent for judging the measure of bacteri- 
ological contamination. However these tests require spe- 
cially trained personnel and special equipment, such as 
microscopes, colony counters, autoclaves and culture 
media, and are usually done in a separate laboratory. 
Three of the most important tests to be done on milk 
products require no equipment whatsoever except a 
trained palate and nose, and good eyes. No matter what 
the percentages of components are, no matter how 
analytically correct the milk may be, no milk should be 
acceptable if it is not free from foreign odor and does 
not taste clean and sweet. Often taste and odor alone 
suffice to indicate the quality of milk to a trained ex- 
aminer. For this reason every batch of any type of milk 
product should be organoleptically checked by someone 
qualified to pass on it, even before the other tests are 


performed. 


The next family of candy ingredients is the chocolate 
group, which encompasses cocoa powders, chocolate 
liquors, coatings and cocoa butter which will be dis- 
cussed with the oils. There is a tendency to over-analyze 
these products whose base is a bean grown under different 
conditions in different parts of the world, and handled 
differently by just about everyone who processes it. Be- 
cause of this wide latitude in cultivating and curing, 
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figures such as ash, alkalinity and solubility of ash, mois- 
ture, color, and -insoluble matter become relative, rather 
than indicative of quality. Furthermore, there is no fool- 
proof method of determining the type of bean used to 
make the coating, liquor or cocoa, and this, after all, 
is what determines the flavor characteristics and price of 
the commodity. Therefore it is necessary to develop the 
ability to differentiate by taste the poor, cheap bean prod- 
ucts from the better ones, unless you buy your own beans 
and know the source. Once you are satisfied that the 
flavor and aroma are as desired, there are chemical tests 
which can be applied. 

Chocolate products are sold on a fat basis. Breakfast 
cocoa must contain 22% cocoa butter. Chocolate liquor 
must have 50% cocoa butter. Milk chocolate must con- 
tain 12% milk solids. The cocoa butter can be extracted 
quantitatively by treatment with petroleum ether. The 
A.O.A.C. outlines in detail methods for determining milk 
solids, shells, sugars, adulterating oils, fibers and coloring 
matter. It is generally conceded that over 4% moisture 
in cocoa powder is indicative of poor handling some- 
where. The figure for chocolate liquor is about 2% or 
less. But again these figures are subject to such wide vari- 
ations that they must all be considered together and com- 
pared with similar analyses of the same product over a 
length of time. Cocoa powders should also be examined 
under the low-power microscope to detect contamination 
by insects, fragments, hairs, fibers, dirt, and so forth. 

Oils and fats are used (1) to control the shortness of 
candies; (2) to aid in lubrication so that the candy will 
more easily pass through the processing machines; and 
(3) because of their insolubility, which tends to hold the 
flavor of the candy in the mouth for a longer time. Al- 
most all manufacturers are using vegetable oils because 
of dietary restrictions and greater resistance to rancidity. 
The price of these oils depends upon their source and 
melting point; their use depends mainly on the melting 
point. In order of decreasing resistance to rancidity, they 
are: cocoa butter, hydrogenated coconut oil, 76° coco- 
nut oil, hydrogenated peanut oil, hydrogenated cotton- 
seed oil, other domestic oils and lastly butterfat and other 
natural animal fats. All oils are refined before being sold; 
this process removes impurities and the catalyst used in 
hydrogenation, lightens the color and decreases the acid- 
ity. Therefore the tests to determine purity are, first, a 
taste test (the oil should be tasteless), a melting point 
determination by any of the official methods, and a free 
fatty acid assay which should not exceed 0.08% as 
oleic in coconut or soya oils. All unhydrogenated oils 
have definite fixed characteristics, and in order to prove 
further the purity of a sample, the most common tests 
applied are iodine number, acid number, saponification 
number and refractive index. These last tests are used 
when the analyst doubts the purity of the oil under ques- 
tion. 


There are certain products which are not common to 
all candy but which bear mentioning. A complete analysis 
for citric acid, so important in hard candy manufacture, 
can be found in the U.S.P. The chemist need only select 
those tests which he deems important—usually. identifi- 
cation, ash, assay, and heavy metals. 


With the protein products such as egg albumen, gela- 
tine and pectin, a strength test is far more important than 
a chemical analysis. The gelometer is commonly used 
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for these tests, as well as the viscosimeter. An excellent 
test for egg albumen is to whip one ounce with six times 
its weight of water, for a given time, and then measure 
the weep or leakage over an hour period. In this way 
different albumens can be compared for strength. 

Corn starch is a vital commodity in candy operations, 
and its examination depends on whether it is being used 
as a dusting agent, ingredient or for moulding. For all 
purposes, corn starch has a definite configuration under 
the microscope. Moisture, ash, and the p.H. of a 2% 
“solution” should be done also. 

The chief source of trouble with nut and fruit products 
is their contamination with filth and insects. The only 
way to combat this condition is by visual inspection and 
proper storage. After that, flavor and quality tests can 


be carried out at the discretion of the chemist. 

Natural flavor oils can be treated in the same manner 
as the vegetable oils. Many large companies avoid buying 
compounded flavors so that they can mix their own flavorg 
and thereby have better control over them. The analysis 
of flavoring materials and colors covers a vast field far 
beyond the scope of most candy plant laboratories. 

Humectants such as glycerine and propylene glycol are 
listed in the U.S. Pharmacopoeia. Again it is up to the 
chemist to select the pertinent tests. Emulsifiers are usu 
ally covered by the A.O.C.S. 

Thus we have covered most the products used by the 
confectioner. The analyses mentioned are offered ag 
suggestions. It is up to the individual chemist to accept 
or reject them, or adapt them for his own use. 
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Hohberger 





Latini Sugar Sander 
Guaranteed to handle output of any 
mogul or starch machine. 


Berks Hard Candy 
Batch Mixer 


Greatest Labor Saver in hard 
candy kitchen. 


Hohberger Continuous 
Cream Machine 

Up to 2000 pounds per hour 

of straight sugar fondant with 

proper doctoring or any 

amount of corn syrup. 


Continuous 
Hard Candy 
Cutter 
Highest production on 
filled or plain candies with 

variable speed drive. 


Latini Plastic Machine 


Highest capacity and uniform production. 


Hontz Cluster Machine 
Fully Automatic, uniform clusters, up 
to 1600 pounds per hour. 


Only part time attention of enrober 
man to see that hopper is filled. 


Ben-Moore 
Chocolate Kettle 
Stainless Steel with re- 
movable nickel-alloy agi- 
tators. 

Thermostatic Controls. 
Available in all sizes. 


ohn Sheffman. om 


153 W. 42nd St. 


Sheffman Starch Dryer 
Custom made to suit any capacity up to 
20,000 pounds per hour. 

Systems for drying, cooling and cleaning. 


New York 36, N. Y. 
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BEAT 
HIGH 
HUMIDITY 


r-made Biedel paper® 


with tailo 


A few things RIEGEL PROTECTION against high humidity is an important 
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can do for you... 


Keep products dry 

Keep products moist 
Retard rancidity 

Seal with heat or glue 
Provide wet strength 
Stop grease penetration 
Retain aromas, flavors 
Resist extreme cold 
Reduce breakage 
Prevent sifting 

Protect from light 

Resist alkalis 

Resist torrosion 

Boost machine efficiency 


Riegel 


WRITE FOR SAMPLE BOOK 
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factor in the packaging of many products that are 
inclined to “cake.” It is a problem Riegel has solved for 
hundreds of items, from dessert powders to headache 
powders. Usually many other properties must also be 
combined in the same paper. Whether the solution is a 
sheet of pouch paper, or a heat-sealed, triplex lamination 
of foil and glassine, Riegel can tailor-make the right 
paper ... quickly, efficiently, economically. Just tell us what 
you want paper to do for you. Write to 
Riegel Paper Corporation, P.O. Box 170, 
Grand Central Station, New York 17, N. Y. 


FUNCTIONAL PAPERS FOR PROTECTIVE PACKAGING 





BRITAIN TRAINS MEN for CANDY WORK 


HE Borough Polytechnic, London, 

S. E., England, offer part-time 
and full-time courses of study in Co- 
coa, Chocolate and Sugar Confec- 
tionery. The part-time Course, one 
day or evening per week, covers a 
four-year period. The full-time course 
may be completed in 


The full-time course for the first 
year may be outlined as: 
1. Processes 
Preparation of syrups and sugar 
boiling. Pulled sugar. Center work. 
Toffees and caramels. Fondant and 
cream centers. Chocolate covering. 


1. Technology of Plant and Process 
Boiled sweets, toffees and caramels, 
fondant, cocoa and_ chocolate, 
starch work, and paste work and 
lozenges. The various types of 
equipment needed for the produc- 
tion of the above products are thor- 

oughly studied. 





two years. No diplo- 
mas are awarded. 
Students must take 
the City and Guild 
Examinations and the 
Polytechnic Internal 
Examinations. 


During the first 
and second years in 
the part-time course, 
students spend about 
half their time in 
practical sugar con- 
fectionery classes 
learning the manu- 
facturing methods for 
a variety of products. 
Supplementation of 





The Central Trade School of the German Confectionery In- 
dustry now being organized in Solingen, Germany, has con- 
tacted the American Association of Candy Technologists re- 
questing the exchange of students between the United States 
and Germany. 

Sons of manufacturers would like to find places where they 
could work for a limited time in the United States. Men desig- 
nated by such companies who are willing to accept such ex- 
change students would have the privilege of attending the Cen- 
tral Trade School of the German Confectionery Industry in 
Solingen, Germany and also, if possible, to work in plants in 
Germany, preferably the plant which is sending its represent- 
ative to the United States. 

All those interested in such an exchange should contact the 
Chairman af the AACT Foreign Relations Committee, Hans 
F. Dresel, 15 Lombard Street, Philadelphia 47, Pa. 


Boiler house op- 
eration, heating, 
ventilating and air 
conditioning are 
studied. 


. Applied Science 
The properties of 
importance in 
processing of su- 
gars, fats, proteins, 
milk, cocoa beans, 
cereals, nuts, and 
licorice, colloids 
and agglutinants 
are studied. Prac- 
tical work demon- 
strates the con- 
tamination of in- 





the practical work, 
with lectures of the historical and 
economic background of the indus- 
try, raw materials used, and a course 
in applied science takes up the stu- 
rents’ remaining time. 


The third-year students spend most 
of their time studying the Applied 
Science necessary for the understand- 
ing of confectionery production. Lec- 
tures on Technology covering plant 
and processes used in the industry 
complete the year’s work. 


The four-year students study recipe 
balance and the reasons for the choice 
and quantities of main and subsidiary 
ingredients, courses concerned main- 
ly with experimental confectionery. 
A series of lectures on business or- 
ganization concludes the work. 


The full-time course inaugurated 
at the Borough Polytechnic in Sep- 
tember, 1951, should prove of great 
value to the confectionery industry. 
It has already attracted students from 
Denmark, Italy, Switzerland, Kenya 
and the United States. Only one other 
course of its kind in the world is 
given in Germany. 
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Gelatine work. Crystallizing and 
glazing. Pastes, marshmallow, nou- 
gat, gums, pastilles, fourre work, 
wet crystallizing, pan goods, and 
chocolate moulding. 


2. Historical and Economic Back- 


ground 
Cocoa and chocolate, cane and beet 
sugars, and corn syrup. Tonnage 
and turnover, workers employed, 
manufacturing distribution in 
British Isles, and wholesale and 
retail distribution. 


3. Basic Raw Materials 


Sugars and sweetening ingredients, 
milk and dairy products, fats and 
oils, starches and flours, and co- 
coa beans. Agglutinants and col- 
loids, cereals, nuts, fruits, licorice, 
flavors, and colors. 


. Applied Science including Hygiene 


5. Chemistry and Physics (9 hours 


per week). 
. Art (3 hours per week) 


. Commerce (3 hours per week). 
The full-time course for the sec- 
ond year may be outlined as: 





gredients by mi- 

cro-organisms. 

3. Processing-Experimental 
tionery 
An understanding of the impor- 
tance of balanced recipes, correct 
handling and storage of final prod- 
ucts is given. 
Products are made using unbal- 
anced recipes and different meth- 
ods of processing studies are 
made of unsuitable packages and 
storage conditions; and abnormal 
products are made deliberately so 
that students become familiar with 
commercial ventures. 

. Business and Factory Organization 
Talks are given to show how vari- 
ous departments work and how 
they are related to the whole. Buy- 
ing, sales and accountancy; trade 
organizations; factory welfare and 
over-all planning, including time 
and motion study, cost control and 
personnel relations are considered. 

5. Science 
Organic, biochemistry, microbiol- 
ogy and hygiene are studied. 

. Art 


. Commerce 


Confec- 
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A Publication of THE MANUFACTURING CONFECTIONER PUBLISHING CO. 
For The Use Of Professional Candy Buyers 
CANDY WHOLESALERS GROCERY CHAINS VENDING OPERATORS 
GROCERY WHOLESALERS DRUG CHAINS DEPARTMENT STORES 
DRUG WHOLESALERS VARIETY CHAINS THEATRE OPERATORS 








THE YEAR’S MOST IMPORTANT PROMOTIOWPPE 
Tue Canpvy Birs 


* An EXCLUSIVE annual service for the professional candy 
buyers. This directory is the only published list of all 





wholesale candy manufacturers. 


* A NEW feature—a directory of candy brokers giving 
information on territories, lines, and other data valuable 


to the candy buyer. 


A POWERFUL way to reach over 8,000 volume canly 
buyers through the only reference guide of candy manu- 


facturers available to them. 


* A UNIQUE opportunity, available nowhere else, of plac- 
ing your selling story before each buyer, when be is buying. 





WHAT THE DIRECTORY IS WHERE THE DIRECTORY GOES Cres 

The Candy Buyers’ Directory is the only published The Candy Buyers’ Directory is the reference guide Curti 

reference guide to all wholesale candy manufacturers for more than 8,000 professional candy buyers, who 

that is available to the professional candy buyer. This buy for: Drak 

reference data is divided into 4 main classifications— Ferr 

1. The first section contains an alphabetical list Candy & Tobacco Wholesalers Ferr 
of all wholesale candy manufacturers, their ad- Flav 
dresses, the name of their salesmanager, and a Wholesale Grocers | 
cross index to confectionery lines offered. Goe 

2. The second section is a complete product classifi- Drug Wholesalers Gre 
cation of all candy manufacturers, broken down Grig 
into more than 65 general types of candy. Under Food Chains 
each product heading will be listed all the whole- wo 
sale candy manufacturers who sell that type of Chain Drugs ss 
candy. ; : 

3. The third section is the trade name directory Variety Chains ) Hell 
listing several hundred trade names used by Johr 
candy manufacturers for their products. This is Department Stores 
of tremendous help to buyers, who often remem- . oa 
ber a brand name, but not the company name of Vending Operators Kir 
the manufacturer. Kor 

4. The fourth section is the Directory of Candy Thestre Operators a 
Brokers. Here complete information on most ; 
of the well known candy brokers is available. These firms channel candy into over 1,843,000 re- Lea 
Here the buyer can locate manufacturers’ repre- tail outlets . . . operate over 25,000 trucks... 
sentatives in his territory, determine the extent maintain over 2,700 refrigerated warehouses . . . - 
of the lines carried, and other useful information. do business in all 48 states. Lov 
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Continued Advertiser Acceptance Reflects The 
Promotional Value Of The Candy Buyers’ Directory! 


Candy Companies Advertising In 
The 1951 And/Or 1952 Candy Buyers’ Directory 


Albert & Sons, Inc. R. L. 
Amend Co., Fred W. 

Arden Candies 

Baker Chocolate & Cocoa, Walter 
Bradas & Gheens, Inc. 
Cadbury-Fry America, Inc. 
Chase Candy Co. 

Chunky Chocolate Corp. 
Commercial Candy Mfg. Co. 
Cresca Company, Inc., The 
Curtiss Candy Co. 

Drake American Corporation 
Ferrara Candy Co. 

Ferrara Confectionery Co. 
Flavour Candy Co. 

Goelitz Confectionery Co. 
Gregg International, Inc. 
Griggs Cooper & Co. 

Heide, Inc., Henry 


os aia Confectionery Co., 
c. 


Heller Candy Co. 

Johnson Candy Co., Walter H. 
Just Born, Inc. 

Kimbell Candy Co. 


Kopper’s Chocolate Specialty Co. 


Leader Novelty Candy Co., Inc. 
Leaf Brands, Inc. 

Lion Specialty Co. 

Lovell & Covel 


Maillard Corp., Inc. 
Margarella, P. 
Marlon Confections Corp. 


McDonald Choc. Co., Mrs. J. G. 


McGarry Nut Products, Ltd. 
Melster Candies, Inc. 
Melville Confections, Inc. 
Merley Candy Co. 
National Licorice Co. 
Nutrine Candy Co. 

Peanut Specialty Co. 
Pearson Candy Co. 
Pecheur Lozenge Co.., Inc. 
Reese Co., H. B. 

Schuler Chocolates, Inc. 
Schutter Candy Div. 
Smiley Candy Company 
Spangler Candy Co. 

Stark Co., Howard B. 
Steven Candy Kitchens, Inc. 
Switzer’s Licorice Co. 


Taylor & Co., C. S. 


Tell Chocolate Novelties Corp. 


Thinshell Candies, Inc. 
Trudeau Candies, Inc. 
Wallace & Co. 

Wayne Candies, Inc. 
Williamson, Inc., Homer J. 
Windsor Toffee Co. 








In The Candy Buyers’ 
Directory the Adver- 
tiser gets all the breaks! 


1. Placing of his advertise- 
ment next to the listing of 
his product. 

Cwm sd 


2. Listing of all his local 
representatives’ names and 
addresses after his alphabeti- 
cal listing. 

Cwho 


3. Listing of all his product 
trade names in the Brand 
Name Directory. 

Creel sd 


4. His firm name in bold 

face type wherever it appears 

in the product classifications. 
Cw od 


5. Complete “year’ long” ref- 
erence value to over 8,000 
Professional Candy Buyers in 
their own handy buying 
guide book. 

Swe Oo 


6. Coverage of all these Can- 


| dy Buyers at only 1.7c per 
| buyer for a full page, the 
_ lowest possible cost with the 


longest “life” on the buyers 


| desk. 














Only YOU Can Tell The Buyer 


Buyers are only prospects of yours to the extent 
to which they know your company and its products. 
Of vital interest to the buyer is the size, reputation, 
and selling policies of your firm. The buyer must be 
informed of the items in your line, the unique char- 
acter of your products, of the sales success of your 
goods in other markets. 


In no case do we claim the Candy Buyers’ Directory 
takes the place of a salesman, or a personal call. 
However, it can, and does, do a job that the sales- 
man cannot. It is always available to the buyer 
just when he is looking for your particular type 
of product. 


We list companies under type of product, such as 
“coconut goods,” “Fancy chocolates,” “Bars,” “hard 
candy,” etc., but only through descriptive display 
advertising can you give the buyer the detailed in- 
formation on your company and its products that 
you want him to have.* 


We further guarantee the readership of your adver- 
tising by placing it in, or facing, the section under 
which the product that you are featuring is listed. 


*Tell him about your specialties, about your dis- 
tinctive packaging, what merchandising material is 
available. 








ADVERTISING RATES FOR THE CANDY BUYERS’ DIRECTORY 

cae... BOR COLORS: Mechanical Requirements 

Standard Red $75.00 ” = 

1 page _.. $150.00 Other colors _. 90.00 1 page-— x 10 

" % page 44,” x 10” 
% page . 120.00 on * * 
Rates on request 14 page ___ 7 x 4% 
4y,” 7," 
Va page 90.00 BLEED: 3 Pb : 
For page or fraction. 20.00 Ys page « om. 3% 

Vg page 80.00 2%” x 10 
ISSUANCE AND CLOSING . “= se 
DATES: 74 page....7” 9 =x 2% 
Vy page __ 60.00 : 21%4"”x 714” 
copy to be set Nov. 15th 414" x 33/4” 

Ye pene 40.00 complete plates Nov. 20th 

an bo SE TRS ; last forms close Dec. Ist Y% page 2%” x 33%” 











The Candy Buyers’ Directory 
418 N. Austin Blvd. 
Oak Park, IIl. 


the above ordered advertising. 


Accepted for 
The Candy Buyers’ Directory 





You are hereby authorized to reserve space amounting to 


Buyers Directory. Space is to be used in units of 


CONTRACT FOR ADVERTISING IN THE CANDY BUYERS’ DIRECTORY 


Date Milcedesben sacaneaiah 


pages in the 1953 Candy 
. pages. We agree to pay $_. for 


Firm Name ats 
2 ecei eee yes 
Address 


Terms: 2% 10 days, Net 30 days 
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THIS SECTION APPEARS MONTHLY IN THE MANUFACTURING CONFECTIONER 


Sure—they’re gadgets and gimmicks, but to the 
economy-minded manufacturer they provide 


















Holiday Appeal for Everyday Packages 





Of allthe holidays —_ ucts for appeal to the buying public 





in the year when the _at this time of year. 
candy merchandiser Time was when a candy manufac- 
should be able to turer simply called in an artist or a 
reap a sales’ harvest, package designer and dreamed up a 
probably Christmas package to cover his holiday special. 
is his biggest oppor- But in these days of small marginal 
tunity. profits and supermarket display and 
Surely it is one of the most color- selling, this is not quite as simple a 
ful of holidays, and at no other time procedure as formerly. 
of the year is it possible to employ Another problem was what to do 
so many devices in the packaging with Christmas packages on the 26th 
and displaying of products. Just to of December! The bright colors that 
think of Christmas is to call up all appeal to us prior to this holiday, are 


apt to appear a little garrish and un- 
seasonal as soon as the holiday has 
passed. Thus the problem of re-pack- 
aging, or selling the seasonal pack- 
ages at a loss. 

One hard candy manufacturer that 
we found contracts with his merchan- 


sorts of things—Santas, reindeer, 
angels, trees, stars, shepherds, the 
Holy Family, church spires, snow, 
and gay occasions. And the colors! 
vivid reds, greens, deep blues, gold 
and silver. 


a ¢ Ar * 


Photo courtesy Crystal Tube Co 


No wonder then that so much im- _disers to have returned to his plant all Sleeve-type covering of regular package 
a ‘ . - which can be whisked off for every-day 
agination, yet so much that is tra- the unsold candy packaged especially display. 
ditional, goes into packaging prod- _—_for Christmas. This insures the store 
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or other outlet for this candy that 
there will be no loss to him. The 
candy is the same the year ‘round, 
only the package is changed. 


A commonly used, camouflage of 
the regular package is the sleeve or 
outer covering which can be used 
very easily in most plants to hold the 
regular package. These can be printed 
very effectively on foil or other 
opaque material, and thus conceal all 
identity of the regular package in- 
side. After the holiday selling is over 
it is a simple matter for the retailer 
to remove the outer package. 


Ribbon ties are the tried and true 
methods to convert any package into 
a festive mood. And available in 
plain Christmas colors or combina- 
tions, as well as many stock and cus- 
tom designs, is the Ribbonette, man- 
ufactured by Chicago Printed String 
Company. 

This ribbon, made by a special 
patented process from cotton or ray- 
on yarns, has no stretch, and is an 
excellent way to provide the Santa 
and Holly touch to the everyday pack- 
age. Stock designs are available in 
34 and 34 inch widths, and can be 
made to order in any width up to 
34”. 

Especially appealing for easy wrap- 
ping will be the Satintone Ribbon- 
ette, which comes in plain or combin- 
ation colors in widths from 14 to 144 
inch. This ribbon has an adhesive 
quality when wet, and readily ad- 
heres to itself or wrapping material. 
Special dispensers to fit the varying 
widths are available. 


Sheets or bands of cellophane 
printed with appropriate designs and 
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Photographs courtesy Shellmar Products Corporation 





a 


In the picture at the left the Clark Bar package is converted from the conven- 
tional multiple-pack to a special holiday number. At the right Brach 
uses a holiday band on a regular package. 





colors have made it easy to add the 
Christmasy atmosphere to dozens of 
standard packages, converting them 
instantly into items able to take their 
place among any collection of gift 
suggestions. 


Many artistic creations in this ma- 
terial are available and used to ad- 
vantage. Continuous rolls may be cut 
to any desired length from dispensers. 
Stock designs as well as special cus- 
tom designs are on the market. 


Clear or colored cellophane com- 
bined with the many gaily colored 
decorative Scotch Cellulose Tapes 
make an effective yet comparatively 
inexpensive form of conversion for 


holiday appeal. 


The printed cellophane also lends 
itself to many interesting package de- 
signs and trims, stockings, Santas, 
chimneys, etc. 


Special cartoning for individually 


Photo at left shows 
jolly Old St. Nick, 
Printed in rotogra- 
vure on cellophane, 
produced for John F. 
Schoener, Inc. by 
Milprint, Inc. 


Photo at right shows 
crystal tube— 


At right printed cel- 
lophane bands cre- 
ated by Crystal 
Tube Co. to trans- 
form packages to 
meet the demands 
of the holly season. 


wrapped bars provide an excellent 
way to remember your small fry with 
their favorite. And the die-cut dis- 
play carton carrying a holiday mes- 
sage can provide that special sales 
appeal for the everyday package, as 
well as providing a bright spot in the 
retailer’s display. 


Many other simple but effective 
methods are available to candy pack- 
agers to capture this seasonal market. 
One has only to look around him to 
locate the device best suited to his 
operation. 


This is a great sales’ season we have 
ahead of us! Candy should be pack- 
aged and displayed to symbolize the 
holiday spirit. Shoppers in the next 
few months are going to be more 
“gift” conscious than at any other 
time of the year. Our packages should 
be in there exposed to that conscious- 
ness and coaxing the most out of im- 
pulse-buying. 
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HANSELLA 
Production Line 
in plant of 

Just Born, Inc. 
Bethlehem, Pa. 
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. Faster Production 
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; ... Better Candy 

0 

is Today’s Hansella Machines for making filled or unfilled plastic 
candy and bars embody advanced features offered by no other ma- 

. \ chines of their type. Moreover, they are available in models that 

xi ‘ permit you to set up a complete production line which converts the 

‘ Showing Hansella Super Rostoplast (in foreground) sugar and filling into finished candy at a speed of 500 to 1000 pounds 

. the key machine in the production line per hour. Pieces are precisely shaped and completely sealed, includ- 

ing the ends, so that no filling can escape. 

2 The production line consists of five machines — the 27-C center 

. This machine utilizes an entirely new patented filler, 19-H horizontal batch former, 65-C four-step sizer, 96-A Super 

d process which results in the production of filled Rostoplast forming machine and the 71-C three-way cooler. 


candy at highest speed. The construction of its 
rotating drum-type dies permits the manufac- 
ture of the greatest variety of shapes and sizes. 


Change of dies requires about five minutes. shapes requires only five minutes. : 
Diameter of die is 12” which makes it possible For solid hard candy only, there is the 67-A Robust line which 


to form and shape a rope at a speed of 90 feet produces completely seamless pieces in a variety of shapes at high- 


a minute. est speed. 


The machines are designed for quick adjustability and ease of 
control. Can be bought separately, if desired. 


You can turn out pieces in a great variety of shapes and sizes, in- 
cluding bars and bar centers, up to 4” long. Change of dies for new 


Write for complete information 


PACKAGE 


MACHINERY COMPANY 


WRAPPING DIVISION 





SPRINGFIELD, MASSACHUSETTS 


CANDY MAKING MACHINES 
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© American Chicle Co. has signed as co-sponsor of 
the Jackie Gleason Show, starting September 2y, 
———~ > on CBS-TV. The company’s product to be adver- 
tised is their chlorophyll gum, Clorets. 


@ Rockwood Chocolate 
Co. is introducing a 
new hollow mold for 
Christmas in the form 
of a chubby Santa 
Claus. The figure is 
made of milk chocolate, 
and comes packed in a 
red, white, and blue 
carton with a _ cello- 
phane window. Orders 
are being taken now 
for fall delivery. The 
new product, which will 
sell ior 25 cents, will be handled by candy jobbers. 
It is expected that syndicate chains, and other 
variety stores will be the major outlets. 


CS, dal clear! | 
Obing thing? Cy : 


Mouthwatering—that's the way candy should @ Peter Paul, Inc., has plans afoot to make its 

look! that's the way it always looks in | popular Mounds candy bars available in boxes con- 

sparkling Crystal Tube packages! Crystal taining fourteen miniature guest-size chocolates. 
The company expects to make the first shipment of 

Tube'’s experience, modern methods and MS eng 

, liabili th ; ki the miniatures shortly. 

ROWR Fenam ity OPE HS SOSS- EG a A regular quarterly dividend of 50 cents per share 

bination for putting eye-and-buy appeal in | was declared by the Board of Directors of Peter 

your candy products. To show your candy | Paul, Inc., payable to stockholders of record at the 

at its best—call Crystal Tube today for close of business August 8, 1952. 

friendly assistance on your packaging needs. 

Our ideas and packaging know-how are 

OL always available. | wee tt tt : ag = 
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DIVERSEY AVE., CHICAGO _&§ i ‘u 


Phone National 2-4600 ALUMINUM CANDY MOULDS 


CHEAPEST, b.OST PRACTICAL AND ECONOMICAL MOULD MADE 


Now with a NEW FINISH 
which eliminates break-in time 


CINGINBAT! ALUMINUM MOULD CO. 


. 1834 Dana ave., Cincinnati 7, Ohio 
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National Advertising 


The following National Advertising listings have been 
compiled and arranged as an informative service to the 
confectionery industry. 

Information on magazine advertising expenditures is 
printed by The Manuracturinc ConFEcTIONER with the 
special permission of Publishers Information Bureau. 


The radio advertising table is compiled and arranged 
by the staff of The Manuracturinc ConrecTioner from 
network and private sources. 

These listings have been a regular feature of The 
MANUFACTURING CONFECTIONER publications since May, 
1951. 

















- 
Magazines June 
April Total Total 
Advertiser Magazines Expenditure 1952 1951 
Fred W. Amend Co. 
Rape: Ceeevee ene See. Fommrwncary, 21GB 2 ncpiccsecncecenscccntentescsneiicsontsensedasinuaonenes $ $ $ 1,195 
Barracini Candy Co. 
oe OS ie a. 5 Ee aoe poe Siew ae 3,170 
Beech-Nut Packing Co. (Reech Nut Gum) 
Better Living—2,900; Everywoman’s Magazine—2,300; 
TPIT ER:, MPRNEP- OAT SLID ™ ccc tigsiaasoahicntheurossenaslasiodenecciieniigupauabeisainsibeighiis Total 12,320 104,950 112,555 
Blumenthal Bros. 
EM I, IRIN 2... 0s wcctsitlenicapenscaechp MinieieidaaabalpeneAssaieiusiiooen 1,367 2,605 
Blum’s Confectionery 
NS ES SORENTO GE Ide ae Nn 164 1,558 3,406 
E. J. Brach & Sons 
ner pene ween, SUED...  csllncnecepemneeinaigieniiaensiaty 124,897 
Brown & Haley Candy Co. (Almond Roca) 
ne I I IIIS "1 shar sninicannadetechnmniingpsesliielinhdllbsiethnierenemietinn 5,695 21,750 
Candy Pack. Inc. (Swedish Mints) 
I I CO, ee cscesnensemanenenn 192 
Cobbs Fruit & Preserving Co. (Honeysuckle Candy) 
New York Herald Tribune-This Week—755; 
New York Times Magazine —935 ............ssssssscssssscssseccsesescesessceeess Total 1,690 ee tS 2°) ae 
The Cracker Jack Co. (Campfire & Angelus Marshmallows) 
es AMUN = RUE, GNIAR: i<.ccc:csacnndiiecbereckseessninptsnsbocianiimeineniciiibibaene 30,170 57,689 
Cresca Co., Inc. (Lindt Candy) 
> en: Dee, GN oo seabelimenaabbaptineiideebacbibeniiediicheenses 4,694 7,575 
Cresca Co., Inc. (Pascal! Candy) 
OR 0 Nn ANE es ee en 167 4,540 3,981 
Crosse & Blackwell, Inc. (Keiller's Candy 
Gourmet—185; New Yorker—786  .....ccccocccccccsccsscoccccscsccssvescovccnccessors Total 973 3,519 8,417 
Curtis Candy Co. 
Better Living—5,475; Boy’s Life—3,400; Everywoman’'s Maga- 
zine—5,475; Ideal Woman's Group—5,200 ........cccccssssesessesesers Total 19,550 74,450 113,308 
DeMet's, Inc. (Turtles) 
UepL. UIUIIID 2oaehn sbsicbeeliseansaianaammainnliatnaniatedpaoie 25,980 
Flavour Candy Co. 
ees MO ROUTE, AURIS |... sc dash aseslinneonnapiginbdindusetsoemtiaindsssienth 455 
Frank H. Fleer Corp. (Fleer’s Bubble Gum) 
Collier’s—2,286; Life—8,160; Look—2,990; Saturday Evening 
SECS ER a -  ay Lee IE s I  e N Total 17,276 87,796 72,720 
John O. Gilbert Chocolate Co. 
ne ee CS OIE, "2s alaclidipendleiebalandlidibieshanimmasaomiomss 3,230 4,840 
H. Hamstra & Co. (Droste Chocolates) 
BN IEE. ENE MINI cstacnssncachsusidesvedipassiithonabinaghasesiiomadeiiebaeadegedestille 1,468 2,411 
Henry Heide, Inc. 
Life—2,720; Saturday Evening Post—1,495 .........cccsssssessseresscesesees Total 4,215 28,375 57,300 
The Kroger Co. 
I ne ea TN eT LS So MN tT 2,460 
Liberty Orchards Co. (Aplets, Cotlets) 
I III, EIEN, III, ccs 5 iccuicecisainansceosenenesinictntianentbnecdibiaoestecmcieaiion 499 
Life Saver Corp. 
Life—28,900; Saturday Evening Post—20,360 ...........ssssesseseeenees otal 49,260 281,970 465,565 
Mars, Inc. 
OS ee ree See Cee ee a 86,300 178,330 
National Dairy Products Corp. (Kraft Caramels) 
ieee, Cemmnenns Bik Teme: BOE ei ecnendececaseevsesincsccseixadcesceveenmeevessions 61,300 
New England Confectionery Co. (Necco Candies) 
RL, aE RS RE ERE ND Ae eee Ee Ce eam Ta EF 7,100 44,100 155,980 
Pangburn Co. 
Se ee: a eee 9,480 6,420 
Peter Paul, Inc. (Mounds & Almond Joy Bars) 
Better Living—4,752; Everywoman’s Magazine—4,320; Family 
Circle Magazine—10,080; Woman’s Day—10,500 .........sceeree Total 29,652 139,206 272,217 
Planters Nut & ‘Chocolate Co. 
Ladies’ Home Journal 10,415 74,670 170,398 
Thomas D. Richardson Co. 
Everywoman’s Magazine—4,320; Saturday Evening 
Post—11,735; Woman's Day—10,500  ........cccccssescscsersossrserceseseess Total 26,555 50,735 67,130 
Rockwood & Co. (Rockwood Wafers) 
SP ny ett INI casas cage vicscsacs Sacesdanyisdiahlendionasenotandiccaigeevasetesile 19,585 119,685 
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Safeway Stores, Inc. (Roxbury Candy) 























BR Is Rs IID sectsceccchestvcleCivtieinshxshsudosttns<tetsiaestachdsciocemeudiis 5,800 11,700 
Frank G. Shattuck (Schrafft's Chocolates) 
EES ERE ASE ae IO ete oT 44,640 77,330 
Sophie Mae Candy Corp. 
a © nh cp legnamesiabaapaintabedbNiowibenen 27,589 23,729 
Russell Stover Candies 
ad 9,625 
Sweet Candy Co. 
Losst cadiventinnd ti Marchi; 195) .ccssso<snccscccsccsescecsesscssceccesecscesese neces 700 
Sweets Co. of America, Inc. (Tootsie Rolls) 
American Girl—470; Boy’s Lif€—576 ..........ccccssssssessecsssenseeesesees Total 1,046 3,138 43,659 
Switzer's Licorice Co. 
American Magazine—944; Family Circle Magazine— 
1,380; Saturday Evening Post—1,305 ........sccssccssssseeeseeseeseesees Total 3,629 16,957 07,150 
Vernell’s Fine Candies, Inc. 
Better Homes & Gardens—756; Ladies’ Home Journal— 
I ik al stanmnssbene Total 3,662 22,060 2,485 
James O. Welch Co. (Coconut bar & Mint Patties) 
ees PRU Dc IUD ciaiccdevtsoen tists coscacscecesnenencceseneosemncenses 84,889 164,934 
Stephen F. Whitman & Sons, Inc. 
I a cc esnndunoiensatonioncionuesive 20,360 199,720 398,230 
Wilbur-Suchard Chocolate Co., Inc. e 
I a csnanstusipntnnannninnciinouedions 44,400 
R. C. Williams & Co., Inc. (Tobler Candy) As 
See May, 1952, issue 3,500 5.753 
William Wrigley. Jr., Co. 
Better Living—3,860; Everywoman’s Magazine—3,450; Family 
Circle Magazine—8,328; Parent’s Magazine—3,850; Today's 
Woman—2,200; Woman's Doy—8,476 .0.....cccccccsssssceseeseeeeeeees Total 30,164 176,408 295,020 
Zion Industries, Inc. 
Last advertised in March, 1951 ......... 105 
Total Magazine Advertising Expenditure ............ $238,198 $1,646,587 $3,249,250 
a . es 
Radio and Television july 
No. of 
Sponsor Network Stations Time 
in is csetinestnsminsiocianaentbien ABC 259 4 30-min. shows 
263 5 30-min. shows 
276 4 15-min. shows 
ABC-TV 45 5 30-min. shows 
Mutual 524 5 4min. shows 
CBS 176 4 30-min. shows 
176 5 30-min. shows 
RE IS OES LT TR See ee ABC-TV Q 4 15-min. shows 
Gold Medal Candy Co. ................... NBC-TV WNBT (Local) 4 15-min. shows 
PE MET III deinncsscnencscnassensscoseeuast Mutual 534 13 15-min. shows* 
526 4 15-min. shows 
CBS-TV 45 4 30-min. shows 
CBS 14 13 10-min. newscasts 
nen cbbespendblinesiounanens ABC-TV 26 4 15-min. shows 
I IIIT. GOING a5. 5s svacssendneossvveiniestaukdvensntiebsbivceete Mutual 525 2 30-min. shows 
Pe NY ir GID, inrincssessetissetnsenetasstcctepivescnaipicenioctecs CBS 179 4 30-min. shows 
186 4 30-min. shows 
186 5 30-min. shows 
CBS-TV 11 4 30-min. shows 


"Program is co-sponsored 
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ECONOMY 
EQUIPMENT 


For 
CANDY and BISCUIT 
PLANTS 





BELTURNS for convey- 
ing around a turn with- 
out bunching. 


@ LUSTR-KOOLD chocolate, 
skinning and sandwich 
cooling tunnels and con- 
veyors. 


@ MISC. ITEMS: Packi 
Variable Drives; Stainless Steel 
Hot and Cold Slabs; Stainless 
Trucks, Pans and Racks. 


Also Special Equipment Made to Your Requirements. 


ECONOMY EQUIPMENT COMPANY 


Tables; 


4800 S. Hoyne Ave. Chicago 9, Illinois 
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Starch Trays 


@ At their best! 
@ At lowest prices! 


Masonite and Solid Wood Glued 
Bottoms Nailed—Lock Corner 
and Water-proof Glued Hard 
and Soft Woods 
also: Dipping Boards—Starch Tray Dollies 
Pan Room Trays—Wire Bottom Trays 
Mould Boards 
And All Other Affiliated Wood Products 


Ask for quotation 


BAYWOOD MFG. CO., INC. 


11 Sterling Pl. Brooklyn 17, N.Y. NE 8-9832 
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The MANUFACTURING CONFECTIONER'S 


Candy 
Clinic 





The Candy Clinic is conducted by one of the most experi- 
enced superintendents in the candy industry. Some samples 
represent a bona-fide purchase in the retail market. Other 
samples have been submitted by manufacturers desiring this 
impartial criticism of their candies, thus availing them- 
selves of this valuable service to our subscribers. Any one 
of these samples may be yours. This series of frank criti- 
cisms on well-known branded candies, together with the 
practical “prescriptions” of our clinical expert, are exclu- 
sive features of The MANUFACTURING CONFECTIONER. 





Bar Goods: 5¢ Packages 


Code 9A52 
Molasses & Peanut Butter Bar 
1% ozs.—3 for 12c 


(Purchased in a chain drug store, Chi- 
cago, Ill.) 


Appearance of bar: Good. 

Wrapper: Wax paper wrapper printed 
in yellow, blue and red. 

Bar: 
Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: The best bar of this type we 
have examined this year. 


Code 9B52 
Chocolate Panned Mint Creams 
1% ozs.—3 for 12c 


(Purchased in a chain drug store, Chi- 
cago, III.) 


Appearance of bar: Good. 
Container: Folding box printed in 
green. Inside wax paper liner. 
Mints: 
Panning: Good. 
Finish: Good. 
Center: 
Color: Good. 
Texture: Good. 
Flavor: Good. 
Remarks: The best mint of this kind 
we have examined this year. 


Code 9C52 
Spearmint Gum Drops 
1% ozs.—3 for 12c 


(Purchased in a chain drug store, Chi- 
cago, IIl.) 


Appearance of package: Good. 

Container: Folding box, white printed 
in blue, green, red and yellow. In- 
side wax liner. 

Gums: 
Color: Good. 


for September, 1952 


Texture: Good. 
Flavor: Good. 

Remarks: The best 5c package of this 
type of gum piece we have examined 
this year. A good looking container. 


Code 9D52 
Assorted Sugar Waters 
2 ozs.—3 for 12c 
(Purchased in a chain drug store, Chi- 
cago, Ill.) 


Appearance of package: Good. 


Container: Wafers on edge in a white 
board tray. 
Cellulose wrapper printed in blue, 
red and white. 


Wafers: 
Colors: Good. 
Texture: Good. 
Flavors: Good. 


Remarks: A well made sugar mint. At- 
tractive looking package. 





Candy Clinic Schedule 
For The Year 


The monthly schedule of the CANDY CLINIC is listed below. 
When submitting items, send duplicate samples six weeks 
previous to the month scheduled. 


JANUARY—Holiday Packages; Hard Candies 
FEBRUARY—Chewy Candies; Caramels; Brittles 
MARCH—One-Pound Boxes Assorted Chocolates up to $1.00. 
APRIL—$1.00 and up Chocolates; Solid Chocolate Bars 
MAY—Easter Candies and Packages; Moulded Goods 
JUNE—Marshmallows; Fudge 

JULY—Gums; Jellies; Undipped Bars 

AUGUST—Summer Candies and Packages 
SEPTEMBER—Bar Goods; 5c Numbers 
OCTOBER—Salted Nuts; 10c-15c-25c Packages 
NOVEMBER—Cordial Cherries; Panned Goods; Ic Pieces 


DECEMBER—Best Packages and Items of Each Type Con- 
sidered During Year; Special Packages, New Packages 
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THIS MODERN MACHINE WRAPS 


YMITS PER SECOND / 


(SINGLE OR MULTIPLE) 





@ CANDIES AND CONFECTIONS 
@ BAKERY PRODUCTS, FOODS 
@ SOAPS, TISSUE HANKIES 

@ PREPACKAGED MEATS 

@ BANDAGES, CAMERA FILM 

@ ICE CREAM BARS AND NOVELTIES 







and 101 other miscellaneous 
products of every type and description 


No matter how odd or irregular the shape, how 
fragile or solid the product — you can eliminate 
packaging bottlenecks and wrap it faster, 
cheaper and better on the automatic continuous 
feed, Campbell Wrapper. Normal operation 
wraps 150 single or multiple units per minute, 
with many special installations running as high 

as 300! Labor savings are tremendous, as in 
most cases only one person is needed for feeding 
and operating. Machine automatically positions 
imprinted label and seals wrap in most any 

style desired — including hermetical sealing. 
Likewise, special automatic feeds can be furnished, 
No other wrapping machine is so versatile — so 
We are contributing to the na- adaptable to so many different kinds of products. 





Silent toe ad pra Send us a sample product — we'll be glad to 
creased production facilities for help solve your packaging problems. 


building precision armaments, 











New York: 
55 West 
42nd St. 





Write for this booklet today 
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Code 9E52 
Milk Chocolate Coated English 
Toffee Bar 
% ozs.—6 for 25c 


(Purchased in a chain variety store, 
Chicago, Ill.) 


Appearance of bar: Good. 

Size: Small. 

Wrapper: Glassine wrapper printed in 
blue, red and white. 

Bar: 

Coating: Good. 
Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: The best bar of this kind 
we have examined this year. Sug- 
gest crunch be used as the name for 
the bar as the candy is more like 
a crunch than a toffee. 


Code 9F52 
Nut Roll 
1 oz.—6 for 25c 
(Purchased in a chain variety store, 
Chicago, III.) 

Appearance of bar: Good. 

Wrapper: Cellulose wrapper, amber 
colored, printed in yellow, red and 
white. 

Bar: 

Peanuts: Had a very strong, old 
taste. 
Center: 

Color: Good. 

Texture: Good. 

Taste: Good. 

Remarks: Suggest peanuts be checked 
as they had a bad taste. Suggest 
peanuts be salted very lightly. This 
will help to preserve them from 
getting rancid. 


Code 9G52 
Chocolate Coated Almond Fudge 
Bar 
1% ozs.—6 for 25c 


(Purchased in a chain variety store, 
Chicago, III.) 
Appearance of bar: Good. 
Size: Small looking. 
Wrapper: Paper backed foil printed in 
brown and white. 
Bar: 
Coating: Rancid. 
Center: 
Color: Good. 
Texture: Good. 
Taste: Rancid. 
Remarks: Suggest coating be checked, 
also center, as bar had a very bad 
rancid taste. 


Code 9H52 
Milk Chocolate Coated Fudge & 
Caramel Bar 
1% ozs.—3 for 12c 


(Purchased in a chain drug store, Chi- 
cago, IIl.) 


Appearance of bar: Good. 
Wrapper: Glassine wrapper printed in 
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brown, blue and white. 
Coating: Good for a 5c bar. 
Color: Good. 
Texture: Good. 
Taste: Good. 
Taste: Good. 
Remarks: A very good eating bar. The 
best bar of this type we have ex- 
amired this year. 


Code 9152 
Milk Chocolete Coated Peanut 
Butter in Paper Cup 
1 oz.—3 for 12c 
(Purchased in a chain drug store, Chi- 
cago, Ill.) 


Appearance of bar: Good but small 
looking. 
Wrapper: Glassine wrapper printed in 
orange, yellow and brown. 
Bar: 
Coating: Good. 
Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: The best peanut butter bar 
of this type we have examined this 
year. 


Code 9J52 
Milk Chocolate Coated Caramel 
1% ozs.—6 for 25c 


(Purchased in a chain drug store, Chi- 
cago, Ill.) 


Appearance of bar: Good. 
Wrapper: Glassine wrapper printed in 
brown, yellow and red. 
Bar: 
Coating: Good. 
Center: 
Caramel: Good. 
Fudge: Good. 
Peanuts: Good. 
Taste: Good. 
Remarks: We have examined this bar 
many times and always find it the 
best bar of its kind. 


Code 9K52 
Short Caramel Roll 
1% ozs.—6c 


(Purchased at a subway stand, New 
York City) 

Appearance of roll: Good. 

Wrapper: Glassine wrapper printed in 
brown and orange. 

Roll: 
Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: We find this bar the best of 
this type of confection we have ex- 
amined this year. 


Code 9L52 
Milk Chocolate Coated Bar 
1% ozs.—6e 
(Purchased at a subway stand, New 
York City) 
Appearance of bar: Good. 
Wrapper: Glassine wrapper printed in 
green and white. 
Bar: 
Coating: Fair. 
Center: Slightly tough. 


for September, 1952 


Taste: Good. 

Remarks: The nougat part of this bar 
is not light enough. It is too solid 
for this type of bar. 


Code 9M52 
Crystal Mints 
1 oz.—4c 


(Purchased in a chain variety store, 
Chicago, IIl.) 


Appearance of package: Good. 
Wrapper: Paper backed foil wrapper 
printed in red, blue and white. 10 
square pieces, cellulose wrappers. 
Mints: 
Color: Good. 
Texture: Good. 
Flavor: Good. 
Remarks: The best package of this 
kind we have examined this year. 
Cheaply priced at 4c. 


Code 9N52 
Butter & Rum Hard Candy Drops 
-96 oz.—4c 


(Purchased in a chain variety store, 
Chicago, Ill.) 


Appearance of package: Good. 

Wrapper: Inside wax and foil wrapper. 
Outside paper band printed in orange, 
red and yellow stripes. Name in 
blue and white. 

Drops: 
Color: Good. 
Texture: Good. 
Flavor: Good. 

Remarks: A well made hard candy 
piece. Cheaply priced at 4c. 


Code 9052 
Milk Chocolate Coated Light 
Nougat & Caramel Bar 
1% ozs.—6c 


(Purchased at a subway stand, New 
York City) 

Wrapper: Glassine wrapper printed in 
green and red. 

Bar: 

Coating: Good. 
Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: We have examined this bar 
numerous times over the years and 
still find it the best bar of this type 
on the market. 
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LOWER COST 

AND 

SMOOTHER BOTTOMS 
ON YOUR PIECES 
ARE THE REASONS 
FOR THE WIDE USE 
OF 

“AGATE” 

DIPPING PAPER 


USE IT OVER 
AND OVER 

AND OVER 

UP TO 10 TIMES 
AND MORE 


STRONG BACK— 
SMOOTH, HARD 
SURFACE 


SAMPLES FREE 
STATE SIZE 


Matthias 
PAPER CORP. 


165 W. BERKS STREET 
PHILADELPHIA 22, PA. 





FANCY PAPERS FOR 
WRAPPING AND 
LINING BOXES 
CHOCOLATE LAYER 
BOARD 


PRIVATE DESIGNS 
MADE TO ORDER 


Sample books on request 
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Code 9P52 
Chocolate Coated Peppermint 
Pattie 


1% ozs.—6 for 25c 
(Purchased in a chain variety store, 
Chicage, III.) 

Appearance of pattie: Good. 
Wrapper: Paper backed foil wrapper 
printed in blue. 
Coating: Fair. 
Center: 
Color: Slightly off. 
Texture: Fair. 
Flavor: Good. 
Remarks: Coating is not up to the 
standard used on other patties on 
the market. 


Code 9Q52 
Chocolate Coated Peanut Butter 
Crunch Bar 
1% ozs.—6 for 25c 
(Purchased in a chain variety store, 
Chicago, III.) 
Appearance of bar: Good. 
Wrapper: Glassine wrapper printed in 
brown and red. 
Bar: 
Coating: Fair. 
Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: Coating has an “off” taste. 
The very hot weather could be the 
cause of this. 


Code 9R52 
Panned Licorice Bits 


1% ozs.—6c 


(Purchased at a subway stand, New 
York City) 


Appearance of package: Good. 
Container: Folding box printed in black 
and pink. Imprint of pieces in white 
and pink colors. Cellulose wrapper. 
Bits: 
Pink color: Good. 
Panning: Good. 
Finish: Good. 
Center: Good. 
Flavor: Good. 
Remarks: One of the best panned lico- 
rice pieces we have examined this 
year. 


Code 9852 
Chocolate Coated Orange Creams 


1 oz.—6c 


(Purchased at a subway stand, New 
York City) 
Appearance of package: Good. 
Container: 5 pieces on a chocolate 
colored board. Cellulose wrapper 
printed in red and white. 
Creams: 
Coating: Good for a 5c seller. 
Center: 
Color: Good. 
Texture: Good. 


Flavor: Good. 

Remarks: The best package of this 
kind we have examined this year, 
Suggest the cost be checked as this 
is cheaply priced at 6c. 


Code $T52 
Chocolate Coated Peanut Chews 
4 pieces—1% ozs.—6c 


(Purchased at a subway stand, New 
York City) 


Appearance of package: Good. 
Wrapper: Glassine wrapper printed in 
brown, red and white. 
Chews: 
Coating: Fair. 
Center: 
Texture: Good. 
Taste: Good. 
Remarks: Coating is not up to the 
standard we find on some other 5c 
bars. A very good eating center. 





Candy Problems Solved! 


ALFRED E. LEIGHTON 


Consulting food chemist & 
candy technologist 

5837 Tyndall Ave., Riverdale, 

New Vork 71, N. Y., U.S.A, 
Operation Criticism & Appraisal. 
National & International Assignments 
Undertaken. 

Correspondence invited. 


CONSULTATION LAYOUTS ADVICE. 


























BOB KENNY SAYS: 


“It takes the right bait to 
catch the big ones and, believe 
me, the right bait around 
New York City is Wilbur’s 
top quality without 
premium price.” 






Robert S. Kenny has had over 25 years of experience sell- 
ing chocolate products to the confectionery, bakery and 
ice cream industries. He is our Eastern Representative 
and can be reached at 41 East 42nd St., New York 17. 


WILBUR 
CHOCOLATE 
COATINGS 


WILBUR SUCHARD CHOCOLATE COMPANY, INC. e LITITZ, PA. 
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NEEN AT THE EXPOSITION: Final Installment 


* animated engineering book 
is closed after these final chap- 
ters describing the wonders shown 
at the 26th Confectionery Industries 
Exposition, held in Chicago, during 
June. 

The pages covering Raw Materials 
and Services offered visiting confec- 
tioners are less weighty, perhaps than 
the equipment, machinery, packaging 
material and devices, but from the 
confectioners’ and certainly from the 
public’s point of view, they are 
mighty important. Who can imagine 
a great candy industry struggling 
along without the guidance, counsel, 
and cooperation offered by the men 
engaged in this very important phase 
of operation. 

And now let’s go right through 
Chapter III and visit the pages de- 
voted to Raw Materials in alpha- 
betical order. 

American-Maize Products Com- 
pany showed a working model in 
miniature of a candy plant, and their 
corn syrup was followed from the 
beginning, or from the delivered tank 
cars, right through the processing 
procedures. 

A special display by T. H. Anger- 
meier & Co. of new candies made 
with Veg-A-Loid, and also their other 
oroducts, Pro-Tan and Modified Pec- 


tin. 


A hospitable lounge area consti- 
tuted the chief attraction on the page 
for Anheuser-Busch, Inc. Believe me, 
those inviting seats and the comfort 
provided were a mighty fine respite. 

Atlantic Gelatin Division of Gen- 
eral Foods Corporation discussed 
products using gelatin; while the 
Franklin Baker Division of the same 
corporation provided amusement in 
the form of the ringtail monkeys, for 
which their exhibition is famous. 


And at a nearby page the Walter 
Baker Chocolate and Cocoa Division, 


for September, 1952 


CHAPTER III: Raw Materials 


of General Foods showed a diorama 
of the plant and the processes em- 
ployed. 

Blanke-Baer Extract and Preserv- 
ing Co. tempted the candy manufac- 
turer with the display which included 
their finest fruits, purees, extracts, 
flavors and colors. 


“A Parade of Commercial Formu- 
las for Brazil Nut Candies” especially 
prepared for wholesale and _ retail 
candy manufacturers was available 
and could be picked off the page oc- 
cupied by the Brazil Nut Association. 

The wall display for Clinton Foods 
Inc. included samples of the com- 
pany’s products—corn syrup, dex- 
trose and starch, and the lounge was 
manned by staff personnel to describe 
this company’s services. 

Corn products were also being 
shown for the confectioner at the 
page marked for Corn Products Sales 
Company. Puritone brand, along with 
the Buffalo brand moulding and corn 
starch were exhibited side by side. 

Special coatings for summertime 
candy making, spices, coconut, and 
samples of confectioners’ oils, were 
there, placed by Durkee Famous 
Foods, Division of the Glidden Com- 
pany. 

Food Materials Corporation had 
samples on hand and descriptive liter- 
ature covering their various flavoring 
extracts. An attractive and comfort- 
able lounge served as a background. 


So many grades and varieties of 
pecans and black walnuts at the R. E. 
Funsten Co. page, that every phase 
of the confectioner’s operation was 
adequately covered. 

Vegetable protein whipping agents 
made from soybeans were available 
for inspection and discussion at the 
Gunther Products spot in our book. 
"Tis said this protein can be used 
to replace egg albumen, and is a great 
boon to more economical production. 


Displays above the lounge which 
constituted the Hooton Chocolate 
Company’s page, included chocolate 
coatings, chocolate liquors and cocoa 
powders. 

The Hubinger Company also main- 
tained a lounge for visitors, and 
their display included the well-known 
brand name OK corn syrup and corn 
starches. 

All those many food colorings in 
powders, paste and plastic cubes, also 
the flavoring extracts and concen- 
trated oils for making all types of 
confections were being shown by 
H. Kohnstamm & Co. Of course, only 
a small portion of this firm’s com- 
plete line was on exhibition. 

Standard invertase and frozen des- 
iccated invertase (reported to have 
indefinite keeping qualities) were 
products much discussed by the rep- 
resentatives of R. G. Moench & Co. 

Nulomoline Division, American 
Molasses Company, distributed some 
brand-new formulas for summer can- 
dies. Also available was a booklet of 
formulas using such company prod- 
ucts as Grandma’s molasses, nulo- 
moline, convertit, and powdered ripe 
bananas. 

The feature of Penick and Ford’s 
page was a unique model of a candy 
factory, showing the flow of material 
—namely, the company’s products 
from corn—through the phases of 
manufacture. 

Displaying samples of Placto milk 
and cream products, the Yelkin line 
of lecithin, and Fries flavors, Ross 
& Rowe Company of New York City 
were among the favored hosts. 

Samples of “Southern Belle” pecan 
products designed for use in the con- 
fectionery industry, were distributed 
from the page given over to the 
Southern Pecan Shelling Company. 

“This is Staley . . . ” began the 
booklet picked up in the attractive 
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lounge dedicated to A. E. Staley Mfg. 
Co. Pioneers in products from corn 
and soybeans, this company offered 
a complete description of its prod- 
ucts—Corn syrups, regular; Interme- 
diate and Sweetose syrup; “Sta-Sol” 
lecithin, regular and fluid types; and 
moulding and thin boiling starches. 

Fine quality candies graphically il- 
lustrated that good raw material is 
needed for the best results, at Sun- 
kist Growers page. Along with the 
candies using the products, we found 
Exchange brand citrus pectin, cold 
pressed oils of orange and lemon 
U.S.P., and citric acid U.S.P. 

Another page devoted to products 
made from corn was the one given 
over to the Union Sales Corporation. 

And the fine hospitality spot set 
aside for the White-Stokes Company 
held, as interesting to the eonfection- 
ery manufacturers, milk products, 
nougat cream, pectin, Mallo topping, 
and the like. 

Soy and vegetable protein prod- 
ucts known as “Soyco” and “100” 
(the whipping agent to replace egg 
albumen) were shown by the Whitson 
Products Division of the Borden 
Company. 


That just about finishes the chap- 
ter on raw materials, and the final 
chapter covering the “Services” is 
a short but friendly one. 


CHAPTER IV: Services 


J. M. Lehmann Company, Lynd- 
hurst, New Jersey, through its engi- 
neers who were on hand, were able 
to answer even the most complicated 
of plant engineering and production 
problems. Theirs is a invaluable serv- 
ice to the confectionery manufacturer. 
The experiences of this firm’s rep- 
resentatives enable them to plan and 
execute the most difficult of plant 
layouts for the most effective methods 
of economical and efficient handling 
and process control. In these days 
of low-margin operation, no plant 
can afford the waste of time and 
money which may cut into that mar- 
gin disastrously. 


The constant click-click of the 
ticker tape coming through the page 
manned by representatives of the 
firm Merrill, Lynch, Pierce, Fenner 
and Beane, brought daily, even hourly 
reports on brokers commodity fu- 
tures into the Exhibition. Even the 


most blase exhibition viewer couldn't 
resist the beckoning sound as the 
tape came through, and many of us 
stopped to listen, even though the 
immediate space was often too 
crowded for us to get a look. 

The lethal weapons behind the Mo- 
tomco exhibit were not revealed in 
the hospitality offered by the per- 
sonnel on hand at all times to ex- 
plain what Motomco, Incorporated, 
were doing to develop permanent ro- 
dent protection for candy plants. 
Warfarin bait stations were shown 
along with samples of Warfarin 
Black Leaf rodenticide—sure destruc- 


tion to rodents. 
+ * * 


And so we reach the final page in 
our Engineering Book of the Confec- 
tionery Exposition for 1952. The big- 
gest, the best, the latest, the most ef- 
fective, and the finest, could describe 
the equipment, materials, machinery, 
and services on display here. 

But there is progress to look for- 
ward to. And future years. and fu- 
ture Expositions, will no doubt bring 
into focus even bigger and better and 
more effective equipment and meth- 


ods. 
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BRANCHES AND WAREHOUSE STOCKS IN 
BOSTON, NEW YORK, CHICAGO, LOS ANGELES, OAKLAND, SALT LAKE CITY, SEATTLE 


COMPANY, 
Manufacturers of Chocolate and Cocoa 


INC. 
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ATLAS 
CERTIFIED 


COLORS 






IN DUSTRWYS 
STANDARD 
FOR Lot 


WEARS 


Colors with superior solubility, incomparable brilliance, 
dependable uniformity no wonder they have been 
industry's standard for 101 years! We produce every color 


n the spectrum just the color to enhance 
your product with exciting eye and buy appeal. 
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: FIRST PRODUCERS OF CERTIFIED COLORS 
Ae ky 
 RROHRSTAMM ¢ COMPARNY Enc. 
oo oe 
89 PARK PLACE,.NEW YORK 7 «+ 11-13 E. ILLINOIS ST..CHICAGO 11 + 4735 DISTRICT BLVD... LOS ANGELES 11 
BRANCHES IN OTHER PRINCIPAL CITIES OF THE U.S A. AND THROUGHOUT THE WORLD 


WHEN 


YOU 


MAKE THOSE 
GOOD CANDIES 
PEOPLE 


ENJOY 


EVERY DAY 
USE 


CORN SYRUP 
CORN STARCH 


ANND DEXTROSE 


CLINTON FOODS 
CLINTON 
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@ The Council of Peanut Users, manufacturers of 
edible peanut products, held its first meeting at the 
LaSalle Hotel in Chicago on August 5. This was 
the first of five such regional meetings held in Aug- 
ust. Figures submitted to the Council proved that 
the consumption of peanuts and peanut-products 
has declined considerably under the period of Gov- 
ernment subsidy, and the agenda included plans to 
change peanuts from a basic to a non-basic status. 


@ The U.S. Department of Agriculture, in a release 
dated August 1, announced that the support price 
for 1952-crop farmers’ stock peanuts will remain at 
a national average of $239.40 per ton. This price will 
prevail because parity as of August 1, the beginning 
of the 1952 marketing year, is unchanged as com- 
pared with the parity level when the 1952 program 
was announced in March. 


e@ The U. S. Department of Agriculture has an- 
nounced a proposal to fix at 85 per cent and 15 per 
cent respectively the salable and surplus percent- 
ages of California almonds for the crop year begin- 
ning July 1, 1952. 


e@ The U. S. Department of Agriculture has pro- 
posed a revision of the U. S. Standards for shelled 
pecans that would provide for more stringent grade 
requirements and would add two new grades. The 
Federal Register for August 6, has this proposal 
printed into it. 


@ Under the auspices of the International Sugar 
Council, the world sugar producers will meet in 
London in September to discuss the remedies for 
the 2,500,000 tons of surplus sugar produced dur- 
ing 1952. Lamborn & Company, sugar brokers, has 
recommended forming a Merchandising and Eco- 
nomic Research Division to make exhaustive studies 
of the barriers to increased sugar usage, particularly 
in areas where the per capita consumption is low. In 
its booklet “Greatly Needed—Merchandisers of 
World Sugars,” Lamborn decrys curtailment of 
production as the solution, but rather urges a posi- 
tive, dynamic merchandising approach. 


e@ Cocoa shortages forseen last spring have not ma- 
terialized. It is estimated that in the crop year end- 
ing September 30, global output will fall short of 
the preceding season’s 780,000 tons by approximate- 
ly 130,000 tons. However, chocolate makers are buy- 
ing cautiously and are relying on stock piles to re- 
plenish their supply. The high prices of products 
containing chocolate have discouraged consumers 
from extensive buying. 
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@ Western Pine Association, through its research 
Jaboratory in Portland, has demonstrated that Larch 
trees produce a substance known as arabogalactan, 
which may replace gum arabic, now imported from 
the Middle East. 


@ Maple syrup production for 1952 showed much 
yariation between the United States and Canadian 
output. While the crop in the United States was 
about 70% of an average year, Canada’s production 
was 50% greater than in 1951, and the gross farm 
yalue was 42% higher. 


e@ Foster D. Snell, consulting chemist, has an- 
nounced the commercial availability of a new fla- 
yoring material known as Vanitrope (propenyl 
guaethol). Investigations have shown this flavoring 
suitable for use in products where vanilla is the 
primary flavor, such as candy, puddings, frostings, 
etc., and in other products where vanilla serves as 
a flavor booster, such as chocolate products and 
cakes. 


@ More than 40,000,000 pounds of licorice root is 
imported annually for use primarily by candy and 
tobacco manufacturers in this country. Iraq and 
Turkey supply most of the American needs, with 
Italy, Syria and Russia providing the balance. 


@ West Virginia Pulp & Paper Co. has announced 
the discontinuance of the manufacture of precipi- 
tated calcium carbonate in its Virginia “chalk mill” 





on October 31, this year. Production will be con- 
tinued to fill existing orders and give customers the 
opportunity to establish other sources of supply. 


@ The Mexican chicle crop for 1951-52 is consid- 
erably less than that authorized by the Agriculture 
Ministry—about 40% under last year’s production. 


e American Soybean Association will hold its 32nd 
annual convention at Purdue University, Lafayette, 
Indiana, September 9, 10, and 11. The program for 
the three-day session will be packed with vital in- 
formation to soybean producers and processors. Re- 
ports of recent laboratory and scientific research 
both here and abroad will be covered. One of the 
outstanding speakers to appear will be Dr. Martin 
G. Weiss, principal agronomist, U. S. Department 
of Agriculture, Beltsville, Maryland, whose topic 
will be “The U. S. Department of Agriculture Pro- 
gram for Better Soybeans.” The third day of the 
session will feature a field trip to Purdue University 
Agronomy Farm and will be known as “Corn and 
Soybean Day.” 





PACKAGING MATERIALS 


6 ee 


GENERAL OFFICES: MILWAUKEE, WISCONSIN 
SALES OFFICES IN ALL PRINCIPAL CITIES 





Just ANY Flavor 
Wout De... 


TRUTASTE 
* FLAVORS 


.o» BRING ‘EM BACK FOR MORE! 
NEUMANN - BUSLEE « WOLFE, inc. 


Telephone 
5800 NORTHWEST HWY. 


for September, 1952 


ROdney 3-1130 


CHICAGO 31, ILLINOIS 
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BLANKE-BAER 


FRUIT IN CANDIES 


PURE FRUIT PUREES 
for Cream Center & Moulded Chocolates 
Strawberry « Crushed Conc. Orange 
Red Raspberry +» Crushed Conc. 
Lemon « Black pberry « Crushed 
Conc. Lime 


PINEAPPLE CUBES 
In 2 sizes: “2” cube, 4%” cube. 
FLAVORS 
Natural + Orange + Mint + Grape 
Ras 


pberry *« Maraschino 


DIPPING FRUITS 
Raisins « Kumquats « Peach Cubes 
Strawberries 
— Seediess Dipping Grapes — 
Natural + Concord + Strawberry 
Maraschino « Mint flavors 


The natural flavor of real fruit 
blended with your fine chocolates is 
a treat that all enjoy. It creates 
greater acceptability, and greater 
consumption = More Sales. 
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EXTRACT & PRESERVING CO. 
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News of 





Associations 








® The Boston Candy Show, a popular trade fea- 
ture for more than a quarter of a century, will be 
staged this year on September 21, 22, 23 and 24, 
on the fourth floor of the Hotel Statler in the city 
of Boston. Exhibits will be displayed from 1:00 to 
10:00 p.m. on Sunday, September 21, and from 10:00 
a.m. to 10:00 p.m. on other days. 


@ Southern Wholesale Confectioners Association, 
Inc., moved on August 10. The new offices located 
more advantageously for the expanding activities 
of the Association, at 800 Gordon Street, S. W., at 
Lee, in Atlanta. 

Mrs. Alice Jones Erickson, executive secretary- 
treasurer of the Southern Association, attended the 
29th annual meeting of the National Institute for 
Commercial and Trade Organization Executives 
at Northwestern University during August. 

Air-conditioned accommodations have been as- 
sured the Southerners for their 1953 Convention and 
Candy Show, to be held next June at the Jung Ho- 
tel, New Orleans. The dates originally set have 
been changed to June 10, 11 and 12. 


@ National Confectioners’ Association headquar- 
tersin Chicago was the scene of a shirt-sleeved con- 
ference recently, when plans were made for a one- 
day Sanitation School to be held in Chicago early 
in 1953. 


Seated (1.-r.) John Carleton, Curtiss Candy Co.; NCA President 

Philip P. Gott: Charles F. Scully, Williamson Candy Co.; Chairman, 

NCA Sanitary Advisory Committee; Gerald S. Doolin, NCA Sanita- 

tion Director; and R. K. Chandler, Mars, Inc. Standing (1r.) E. B. 

Bartley, Bunte Bros.; Bernard Temte, Bunte Bros.; Otto Windt. 

E. J. Brach & Sons; Paul McCabe, Marshall Field & Co.: and Herbert 
Knechtel, Marshall Field & Co. 


@ Retail Confectioners Association of Philadelphia 
opens a four-day Candy Show at the Benjamin 
Franklin Hotel on Sunday, September 14. Phil 
Wunderle III, James Asher and Harry Nuss, the 
Association Secretary, have promised the best show 
of the series in this year’s effort. 
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@ National Automatic Merchandising Association 
expects the largest exhibition in its history, during 
the Chicago Convention and Exhibit, to be held 
this year at the Palmer House, Chicago, from Sep- 
tember 14 through September 17. This year’s Con- 
yention is a practical approach to the business of 
operating automatic merchandising machines. Many 
outstanding speakers have been scheduled to ad- 
dress the meetings. 

The ladies of the NAMA will come in for their 
share of fine entertainment too. Plans for their 
enjoyment include sightseeing trips to Adler Plane- 
tarium and the Chicago Museum of Natural His- 
tory, a tea in the Crystal Room of the Palmer House, 
with the glamorous model and TV star, Estelle 
Compton, to discuss Poise and Charm, also a smor- 
gasbord luncheon and a performance of the puppet 
grand opera at Kungsholm Restaurant and Theatre. 


@ The Packaging Institute meets for its 14th An- 
nual Forum at the Hotel Commodore, New York, 
on October 20, 21, and 22. Many phases of packag- 
ing are scheduled for coverage during this three- 
day session. 


e The Swiss chocolate industry reports domestic 
sales are almost twice as high as prewar production, 
and exports as most satisfactory. Manufacturers 
are complaining, however, that profit margins are 
diminishing, because selling prices do not keep pace 
with growing costs. 


NUTRL-JEL 
CONFECTO-JEL 


CONCENTRATED APPLE JUICE 












Schutz-O'Neill PULVERIZER 


Produces Finely Powdered Sugar 
Without Dust Rooms ... Reels... Bolts... 
Sifting Devices 
The Schutz-O'Neill Dustless Sugar Pulverizer makes it possible 
to carry only coarse granulated sugar in stock. This is quickly 
pulverized to a unitorm fineness and is collected and delivered 
in a simple automatic manner. You then have fresh powdered 

sugar as needed. 

EXTRA EQUIPMENT: Automatic Starch Feeder will thoroughly 
mix any desired percentage of starch with powdered sugar. 
3 SIZES WITH CAPACITIES FROM 400 LBS. PER HOUR UP 
Vee Belt drive allows close pulley centers and proper speed 
pulverizer operation. Equipped with Schultz-O'Neill Automatic 
Vibrator-Feeder. 


Write for information, 
state capcity desired. 


SCHUTZ-O'NEILL CO. 


329 Portiand Ave., Mi 





APPLE PRODUCTS 


the Standard of Quality 


for sixty years 


CONFECTO-JEL—a buffered 


apple pectin mixture for 
jellied candies—ready for 
use. 


Plants in Apple Regions From the Atlantic to the Pacific 


SPEAS COMPANY, General Offices, Kansas City 1, Missouri 


for September, 1952 
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The pre-eminent candy makers of the nation have 
tested “BURCO” Products and found that they are 
outstanding. 


You, too, will find them reliable, economical produ- 
cers of repeat business. 


Outstanding formula using NU-KREME 


We recommend that you try NU-KREME, the Grade A of all nougat 
creams. An outstanding formula for Swiss Hand Rolls using Nu-Kreme 
is: 13 lbs. NU-KREME placed in a kettle Peng Add 1 lb. -— Butter 


e Choco- 
and 3 tecspoonfuls of Salt. Stir with paddle until ting 
is thoroug! mixed. Let batch stand over night. Hand roll and dip the 
following morning in dark or milk coating. 





NU-KREME Grade A of all Nougat Creams. 


CONFECTIONERS’ PECTIN for cut slab jellies. 
NU-MILK Whole Milk in Plastic form for Caramels 
and Fudges. 

FRESH COCOANUT PASTE Ready to use for 
Chocolate or Bon Bon Centers. 

PECTOLENE a Pectinized Invert Sugar Product. 
CENTER-ROLL KREME for Soft-flowing Creams. 
KREME-TEX for Creamy Fudge and Caramels. 


DIPPING PIECES Molasses Honey-comb Chips, 
Peanut Butter Chips, Toasted Coconut Chips, 
Chocolate Center Chips, Almond Butter Sticks, 
Mint Pillows and Peanut Butter Pillows. 

BURCO NOUGAT CREME The All Purpose 

Nougat Cream. 

TOPPINGS Marshmallow, Butterscotch, Caramel 

and Chocolate Fudge. 


Formula Book "RECIPES FOR BETTER CANDIES" 
sent with initial order 


BURKE PRODUCTS (0. INC. 


7 W. HUBBARD ST CHICAGO 10. ILLINOIS 
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Supply Field News 





e Mr. William Lakritz, President of Florasynth 
Laboratories, Inc., Chicago, recently held a sales 
meeting and conference with his mid-Western and 
Western Divisional heads. Subjects discussed were 
trade trends of the year, raw materials, new mate- 
rials, and intra-company sales promotional plans. 
Research developments affecting the company’s 
products, as well as sales problems and related 
topics were also on the agenda. 





Joseph H. 
Fein, Treasurer; Eliot Friberg, Pacific Coast Division Manager; 
Jack N. Friedman, Vice-President: David Lakritz, Chief Chemist; 
Louis Haznow, Chicago District. 


(L-r.) Walter Gallant, Southwest District Manager: 














How to 
Make Your 
Equipment Last Longer 
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DON'T SCOUR your equipment into scrap. Save the sur- 


faces by cleaning the scientific Oakite way. Designed for 
metals as well as soils, Oakite materials clean without etching 
or pitting equipment. No damage to sensitive surfaces. No 
dangerous drilling out to descale heat exchangers. You get 
longer equipment life—less downtime, more production. 


FREE FOLDER gives details. Ask your local Oakite Tech- 


nical Service Representative, or write Oakite Products, Inc., 
36C Rector St., New York 6, N. Y. 


_crnnizl? real et “lean, 


OAKITE 
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@ Crystal Tube Corporation, Chicago, has an- | 
nounced the appointment of J. F. (Jack) Sequin 
as its southwestern representative with headquar- 
ters in Dallas. Mr. Sequin and his associate, W. T. 
Coats, will cover the company’s accounts in Okla- 
homa and Texas from headquarters located at 4801 
Lemmon Avenue, Dallas. 


@ Hudson-Sharp Machine Co. has appointed Mr. 
Donald Page, Sales Engineer, as assistant to Vice 
President L. P. Bourgeois to cover sales in Wis- 
consin, Illinois, Missouri, Iowa and Minnesota. 
Headquarters for the area is in Chicago. 


@ Empire Box Corporation, Garfield, sponsored 
an outing for employees and their guests, held 
August 2, at Mazdabrook Outing Grove, Parsip- | 
pany, New Jersey. Contests for young and old, | 
male and female, were indulged in. Food and bev- | 
erages were served buffet style. About 300 persons 
attended this picnic, which was the second one the 


company has held. : (He Ly (pops 
@ Steinhardter & Nordlinger have accepted the ex- | (fae 


clusive representation of the machine factory of ee : 

ag eine : agi! Distinctively rich, smooth 
Justus Theegarten, 0.H.G. for the entire United Chocolate Coatings for the most 
States and Canada. Dr. E. M. Huttrer, of the | discriminating tastes. 
firm of Steinhardter & Nordlinger will now acquaint | 
his many friends in the industry with the lines 
which include Vacuum Cookers which work com- FA, SINCE 1894 
pletely continuously, Batch Cookers, Gaebel Plastic EE 
Machines, and the fully automatic Rolling Machine F AMBROSIA CHOCOLATE COMPANY + MILWAUKEE 3, WISCONSIN 
Frankoma for filled and solid candy, chewing gum . 
and licorice. 












For superior CANDY QUALITY... 


7 








AT Y0 | - § F RVI C F ] Consult Hubinger’s technical lab- 


oratories for help with your candy- 
; making problems. No obligation, of course. 
C 0 N T | 0 N E R § OK BRAND THIN BOILING STARCHES - OK BRAND MOULDING STARCH 


CORN SYRUP tne wusincer co., KEOKUK, 10WA 


EXCEPTIONALLY PURE! CRYSTAL CLEAR! ABSOLUTELY UNIFORM! EST. 1881 
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“Come now, Fordyce. Surely you’ re not 
suggesting that we buy our chocolate Seligmann, Jr., President. 
from anyone but *B*B*! Why, their 

products and service are wonderful!” 


BLUMENTHAL BROS. CHOCOLATE CO. Honeywell Regulator Company. He _ succeeds 









@ Mr. John D. Warfield, Jr., formerly president of 
The Warfield Company, has been appointed vice 
president of Cook Chocolate Company, Chicago, in 
charge of a new Chocolate Coating and Bulk Choco- 
late Specialties Department. Mr. Warfield has had 
many years’ experience, and his knowledge covers 
all phases of cocoa bean blending, milk processing 
and chocolate manufacturing. 

Ed Opler, president of Cook Chocolate Company, 
has just returned from a two months trip to Europe. 
While there Mr. Opler purchased the latest Euro- 
pean chocolate making, molding and wrapping 
equipment for Cook’s newly expanded Chocolate 
Coating Division. 


@ Borden Company, Whitson Products Division, 
has been granted a patent for a new candy whip- 
ping agent. The trade name of the new product is 
“Whitson’s No. 100 Whipping Agent.” It is a vege- 
table protein compound, which purportedly can be 
used to replace egg albumin completely in the man- 
ufacture of all types of candy. 





e@ Southern Pecan Shelling Co. has promoted Con- 
nell G. Cowan to the position of General Sales Man- 
ager, according to an announcement made by Julius 





@ C. L. Peterson has been appointed general sales 
manager of the Industrial Division of Minneapolis- 


Margaret & James Sts., Phila. 37, Pa. \W. H. Steinkamp. 
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Check these packing supplies . . . 


Candy Box Padding Wavee Parchment Chocolate Dividers Die-Cut Liners 
—(Flossine, Padsit Decopad) Waxed Papers Boats end jee 4 Protection Papers 
Shredded Papers Embossed Papers Layer Boards Partitions 


. . . and write for Samples and Prices. 


George H. Sweetnan, Inc. 
282-286 Portland Street, Cambridge 41, Mass. 





“Specialists in the Packaging Field” 
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Confectionery Brokers 





New England States South Atlantic States (cont'd) 





JESSE C. LESSE CO. 
Contectionery 
Office and Sales Room 
161 Massachusetts Ave. 
BOSTON 15, MASS. 


Territory: New Enaqland 


BUSKELL BROKERAGE CO. 
1135 East Front Street 
RICHLANDS, VA. 


Contact Wholesale Groceries, Candy | 
jobbers and National Chains 


Va., W. Va., Eastern Tenn., 
and Eastern Kentucky 


Terr: 





Middle Atlantic States 














JAMES A. BRADY CO. 
412-13 Scranton Real Estate Bldg. 
SCRANTON 39, PENN. 
Phone 7-2222 


Concentrated coverage of the 
candy and food trade in N. E. 
Penna. ‘The Anthracite” 


W. M. (BILL) WALLACE 


Candy and Spegialty Items 
P. O. Box 472—111 Rutland Bidg. 


DECATUR, GEORGIA 


Terr: Ga. & Fla. 
Thorough Coverage 











246 So. 46th St. 
PHILADELPHIA 39, PENN. 
Specialist with the Super Market 
& Wholesale Grocery Trade for 


Nineteen years, in this Concentrated 
Area. 


SAMUEL SMITH 


2500 Patterson Ave. Phone 22318 
Manufacturers’ Representative 


WINSTON-SALEM 4, N. CAROLINA 





Terr: Virginia, N. Carolina, 
S. Carolina 


HERBERT M. SMITH | 
318 Palmer Drive 

NO. SYRACUSE, NEW YORK 
Terr: New York State | 





IRVIN P. NORRIS 
Manufacturing Representative 
Austin Circle 
DECATUR, GEORGIA 
Candy—Novelties—Package Foods 
Territory: Ga., Fla., Ala. & Tenn. 








IRVING S. ZAMORE 
2608 Belmar Place 
SWISSVALE, PITTSBURGH 18, PA. 


22 Yours Experience — East No. Central States 
Terr: Pennsylvania, excluding 


city of Philadelphia 








G. W. McDERMOTT 


100 North Raymond St.—Phone 382 
South Atlantic States MARINETTE, WISCONSIN 


Terr: Wisc. & Upper Mich.—covered | 
every five weeks. 








Candy Broker } 


84 Peachtree Street 
ATLANTA 3, GEORGIA ROGER ETTLINGER 
Phone Townsend 8-5369 


Terr: Ga., Ala., and Fla. 
16525 Woodward Ave. | 
DETROIT 3, MICHIGAN 








Terr: Entire state of Michigan 


WM. E. HARRELSON 
Candy & Allied Lines 
$308 Tuckahoe Ave.—Phone 44280 
RICHMOND 21, VIRGINIA 
Terr: W. Va., Va., N. & S. Car. 





BERNARD B. HIRSCH 
1012 N. 3rd St. 
MILWAUKEE 3, WISCONSIN 


Terr: Wis., Ia., Il. 
cago) Mich. 





(excluding Chi- 
(Upper Penn.) 





ROY E. RANDALL CO. 


Manufacturers’ Representative 
P. O. Box 605—Phone 7590 


COLUMBIA 1, SO. CAROLINA 


IRWIN R. TUCKER COMPANY, 


INC. 
308 W. Washington Street 
Chicago 6, Illinois 
Compiete Coverage of Chicago 








Terr: No. & So. Carolina | 


Over 25 years in area Market 
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the “12” line 
IMITATION 
CONCENTRATED 
CANDY 

FLAVORS 


Thirty-two 

wholesome flavors... 
from Apple through 
Walnut ...a solid line of 
good taste and aroma. 
Choose and use 

with confidence... 
Strawberry * Peach * Tutti 
Fruitti © Walnut * Grape 
* Raspberry * Cherry and 
other flavorful favorites 













...and when 
it comes to 
Chocolate flavoring, 


PURE VANILLA 
CONCENTRATE 10X 
* PLANIFOLINE 10X 

* PROTOVAN F 

*¢ CHOCOLATONE 


sell your finished chocolate products =. 
“Artificial flavor 






LABORATORIES, I 
* MEW YORK 61- as 


ST. LOUIS 2 + SAN BERNARDINO oo SAN= 


Fleresynth Labs. (Conode) Lid. - Montreal * Terente * Vencowver * > Wane 
Florasynth Laboratories de Mexice S. A. — Mexice City 
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Streamlined design, noiseless operation, inter- 
changeable knife arbors, shafts in sealed ball 
bearings make this a modern candy cutter on 
all counts. 











BRIDGE FOOD MACHINERY CO. 
7124-36 James Street, Philadelphia 35, Pa. 
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R.E.Funsten Co. 
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Confectionery Brokers (Cont'd) 





East No. Central States (cont'd) 





H. K. BEALL & CO. 

308 W. Washington St. 
CHICAGO 6, ILLINOIS 
Phones RANdolph 1618-1628 
Territory: Illinois, Indiana, 
Wisconsin 
25 years in the Candy Business 





ARTHUR H. SCHMIDT CO 
815 Erieside Ave. 
CLEVELAND 14, OHIO 


Terr: Ohio. Member Nat'l. Conf. 
Salesmen Ass’‘n. 
Buckeye Candy Club 





East So. Central States 





R. HENRY TAYLOR 


Candy Broker 
Box 1456—Phone 4-2763 


LEXINGTON, KENTUCKY 
ferritory: Kentucky and Tennessee 





FELIX D. BRIGHT & SON 


Candy Specialties 
P. O. Box 177—Phone 8-4097 


NASHVILLE 2, TENNESSEE 


Terr: Kentucky, Tennessee, Ala- 
bama, Mississippi, Louisiana 





J. L. FARRINGER CO. 
FRANELIN, TENNESSEE 
Established 1924 


Territory: Tenn., Ky., and W. Va. 
3 Salesmen covering territory 





AUBREY O. MAXWELL CO. 
91 Franklin St. 
NASHVILLE 3, TENN. 


Manufacturers Sales Agent 
Territory: Middle Tennessee 





West No. Central States 





ELMER J. EDWARDS 
CANDY BROKERAGE 
5352 3lst Ave. So. 
MINNEAPOLIS 17, MINN. 
Phone: Pa. 7659 


Terr: Minn., N. & S. Dak.—Special 
attention given to Twin City trade 





GRIFFITHS SALES COMPANY 
725 Clark Ave.—Phone GA. 4979 
SAINT LOUIS 2, MISSOURI 
We specialize in candy and 
novelties. 

Terr: Mo., Ill., and Kan. 





West So. Central States 





JAMES A. WEAR & SON 
P. O. Box 27 


ER, TEXAS 
Personal Representation 
Territory: Texas 





Mountain States 





CAMERON SALES COMPANY 
3000 Monaco Parkway 
Denver, Colo. 

Dexter 0881 
Cardy & Allied lines. More than ten 


years coverage of Colo., Wyoming, 
Mont., Idaho & Utah 





JERRY HIRSCH 
Manufacturers’ Representative 
Candy and Specialty Items 
4111 E. 4th St. 
TUCSON, ARIZONA 


Territory: Arizona, New Mexico 
Paso, Texas 





AR-N-TEX 
P.O. Box 1442 
ALBUQUERQUE, NEW MEXICO 
Brokers of Fine Candies 


an 
Interesting Novelties 
We believe in ‘detail’ work 
Three Men covering: 
West Tex., N. M., Ariz., Colo., Utah 





G & Z BROKERAGE COMPANY 
New Mexico—Arizona El Paso 
County Texas 


P. O. Box 227 ALBUQUERQUE 
N. Mex. 


Personal service to 183 jobbers, 

super-markets and department 

stores. Backed by 26 years ex- 

perience in the confectionery field. 

We call on every account person- 

ally every six weeks. Candy is 
our business. 





KAISER MICHAEL 


Broker 


Manufacturers’ Representative 
“Worlds Finest Candies” 


911 Richmond Drive, S.E. 
ALBUQUERQUE, NEW MEXICO 


Terr: New Mexico, Arizona & El 
Paso, Texas area 
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GAIR 


SHIPPING 
CONTAINERS 


Eliminate Many 
Hazards of Shipping 


Confectionery Brokers (Cont'd) 





Pacific States 





CARTER & CARTER 
Confectionery Mfr’s Representative 
since 1901 
91 Connecticut St. 
SEATTLE 4, WASHINGTON 


Offering dependable representation 
in the states of OREGON & WAS 
INGTON 


Randall Schmoyer (owner) 





MALCOLM 5S. CLARK CO. 











ROBERT GAIR COMPANY, INC. 


155 EAST 44TH STREET, NEW YORK « TORONTO 
PAPERBOARD © ° ‘FotpNG CARTONS ° SHIPPING CONTAINERS 

















"MAKE 1952 A RECORD YEAR , 
FOR XMAS CANDY SALES _ 
WITH COOPER-STYLED @ 
FOLDING CANDY BOXES" 








e& 





Write or Wire 
Dept. "'M"’ for 
ilustrated 
Price List. 


















aaa Bone 


PAPER BOX CORPORATION 
Dept. "M" . Buffalo 4, N. Y. 
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148744 Valencia St. 
No. Cal., Nev., & Hawaii 


SAN FRANCISCO 10, CALIF. 
923 E. Third St.—Southern California 
LOS ANGELES 13, CALIF. 


Terminal Sales Bldg. 
Wash., N. Idaho 


SEATTLE 1, WASH. 


903 Park Road 
New Mex., W. Texas 


EL PASO, TEXAS 


Ariz., 





HARRY N. NELSON CO. 
112 Market St. 

SAN FRANCISCO 11, CALIF. 
Established 1906 

Sell Wholesale Trade Only 


Terr: Eleven Western States 


I. LIBERMAN 
SEATTLE 22, WASHINGTON 


Manufacturers’ Representative 

1705 Belmont Avenue 

Wash., Ore., Mont., 
Utah, Wyo. 


Terr: Ida., 





GEORGE R. STEVENSON CO. 
Terminal Sales Building 


SEATTLE, WASHINGTON 


Territory: Wash., Ore., Ida., Mont. 
Over 20 years in this area. 





RALPH W. UNGER 
923 East 3rd St. 
Phone: Trinity 8282 
LOS ANGELES, CALIFORNIA 


Terr.: Calif., Ariz., N. Mex., 
Hawaiian Islands 





GENE ALCORN & CO. 
1340 E. 6th Street 
LOS ANGELES 21, CALIFORNIA 
383 Brannan Street 
SAN FRANCISCO 7, CALIFORNIA 


Territory: State of California 











JUST 2 








PEOPLE 


and an 


EAL WRAPPING 


MACHINE 





Can Package 450 


Caramels 
Every 
Minute! 


Yes—that's speed, 
but DEPENDABLE 
speed, coupled 
with smooth, low- 
cost operation! 
Only 2 personnel 
required for this 
entirely automatic 
operation! 

WRITE TODAY 


for Impertant FREE 
Brochures. 


IDEAL WRAPPING MACHINE COMPANY 


WN 


W NEW YC U 
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| MACHINERY FOR SALE | 





| MACHINERY FOR SALE 


MACHINERY FOR SALE | 





MACHINERY FOR SALE: Kiss wrapper, 

Improve "K.” in excellent condition used 
about 200 hours, extra twisters for cello- 
phane, Batch roller to go with wrapper, 
also 1200 lbs. colored cellophane and 500 
lbs. clear in original unopened containers. 
Sevigny’s Candy, Inc., West Hanover, 
Mass. Phone Rockland 1909. 


FOR SALE: Friend Hand-Roll Super-Dread- 
naught cutting machine completely auto- 

matic operation. Capacity 500 lbs. Com- 

munity Industries, Sullivan, Illinois. 


MACHINERY FOR SALE: Two Chocolate 

Melters 100 pound size; one National, 
one Savage. Reconditioned and motorized. 
$175.00 each f.o.b. Dayton, Ohio. Box No. 
922, The MANUFACTURING CONFEC- 
TIONER. 


MACHINERY FOR SALE: Two hand oper- 

ated Mills Lump or candy cutters; one 
with kickoff $35.00 and one without kickoff 
for making chips, etc. $25.00. Both in perfect 
condition. Box 923, The MANUFACTURING 
CONFECTIONER. 














FOR SALE: Laboratory model Friend hand 

roll machine; large oil peanut roasting 
outfit; 3, 4, & 5 ft. ball cream beaters; York 
batch rollers; 3 x 5 steel and cast iron 
water cooled slabs; syrup and chocolate 
pumps; chocolate melters, all sizes cara- 
mel cutters hand or power; Karmelkorn 
outfit; Racine sucker machine with inter- 
changeable hard goods rolls; Hobart & 
Triumph vertical 3 speed mixers; Savage 
fire mixers; National Equipment cream 
depositors; forced draft and atmospheric 
gas candy furnaces with open fire copper 
kettles. Bargain prices. National Confec- 
tioners’ Machinery Co., 108 E. 2nd St., 
Cincinnati, Ohio. Telephone Parkway 1165. 


FOR SALE: 2,300 gal. Liquid Sugar and 

1,600 gal. Corn Syrup Tanks. Practically 
brand new. If you need tanks, this is your 
bargain. Eppy, 91-95 144th Place, Jamaica, 
ie A 








CONVEYORS 


Corrigan bulk dry sugar handling and 
storage systems convey sugar from 
unloading point to storage and from 
storage to production. 


Improve production facilities 
Lower eperation costs 


J. C. CORRIGAN CO. INC. 


41 Norwood St., Boston 22, Mass. 
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FOR SALE: STEEL STARCH BUCK, DE- 
POSITOR & POWER PRINTER, 24" and 
16” Enrobers with tunnel & refrig. units 
complete, Cut Roll. machines, 5 ft. cream 
Beater, Caramel Cutter & Sizers, York Batch 
Roller, Cooling tables, 300 & 500 lb. Choco- 
late Melters, Steam Jacketed Kettles, Hand 
Copper Kettles, Forced & Natural Draft 
Stoves, Krimpac Wrapping Machine. S. Z. 
Candy Machinery Company, 1140 N. 
American St., Philadelphia 23, Pa. 


FOR SALE: New Hard Candy Machinery 

at 20% below cost. Type G3 Simplex 
Gas Vacuum Cooker, complete with motor, 
pump and two extra lower kettles. Model 
EP Sucker Machine complete with set of 
rolls for 78 count pops. Eight foot batch 
roller. 3’x8' Cooling Slab. Two rated Con- 
fectioner's furnaces. Exhaust hood and 
blower. 10,000 lbs. cellophane, three inches 
wide in rolls. Eppy, 9-15 144th Place, 
Jamaica, N. Y. 








FOR SALE: NEW EXTRUDER with single 

10-in. screw, 16 in. die plate, 5 HP-3 
phase motor, varied-speed drive, 5 HP 
speed reducer, 18” . belt, has 1% HP-1 phase 
motor, Reeves pulley, speed reducer and 
revolving cutoff. Never used—bargain at 
$2,000.00. Holm Weighing-Filling Machine, 
Model A-DS, never used. Cost new $650.00. 
Bargain at $200.00. Prices quoted are 
F.O.B. Easton, Pa. plus crating. Box No. 
728, THE MANUFACTURING CONFEC- 
TIONER. 


FOR SALE: 

1 only 8 pot Cocoa Press. 

2 only Lehmann Liquor Mills. 

2 only Three roll refiners. 

1 only New large copper jacketed Vacuum 
Pan 54” in diameter and approxi- 
mately 8 feet high. 

Available for inspection at our plant. Will 

sacrifice all or part of this equipment for 

immediate sale. Make us an offer. The Dare 

Company Limited, Kitchener, Ontario, 


Bn hi hn hh A Mi A A Ma i Me Mi Mi A Mi Mi Mi Me Mi Mi Mn Mi 
VwveVVvVVvVVVVVVVVVVVVVVVVVTYT 


CODE DATERS 
NAME MARKERS 
PRICERS 


Gummed Tape Printers 
For The Candy Industry 


Write for information 
KIWI CODERS CORP. 


3804-06 N. Clark St., Chicago 13, Ill. 





~wrwwerweweerevrwvweeevevv+rvwvw+reeyv:* 
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FOR SALE—one 3 ft. Savage Cream Beater, 

Elect. heated Bonbon Pots, Elect. heated 
Chocolate Warming tanks, Batch Warmers, 
gas & elec. type, also platform scales. 
S Z Candy Machinery Co., 1140 No. Amer- 
ican St., Philadelphia 23, Penn. 





FOR SALE: Hohberger Continuous Cooker 

—1500 pounds hard candy per hour. 
Cooker used less than six months. Sacrifice. 
Box No. 924, THE MANUFACTURING 
CONFECTIONER. 





FOR SALE: Traveling overhead crane, with 

75 feet of tracks, 250 lb. automatic lift, 
with a 300 lb. Stainless Steel dump tank. 
Reasonable. 34” National Enrober with 80 
foot economy cooling tunnel and bunker. 
Box No. 925, THE MANUFACTURING CON. 
FECTIONER. 





PEERLESS PLASTIC MACHINE with 2 sets 
of dies; Simplex Steam Vacuum Cooker 
complete with vacuum pump; Hildreth Twin 
Puller; 16° Enrober with 50’ tunnel, com- 
plete with compressor. Box No. 824, The 
MANUFACTURING CONFECTIONER. 





BAUSMAN STARCH MACHINE, Hohbercer 

Continuous Cream Machine (latest model), 
Huhn Drier and Cooler complete. Box No. 
825, The MANUFACTURING CONFECTION- 


FOR SALE—150 gal. Steam jacketed stain- 

less steel Double Action Mixing kettle, 
100 gal. steam jacketed kettle, Stee] Starch 
Buck Depositor and Power Printer, 24 in. 
and 16 in. Enrobers with tunnel and re- 
frigerator units complete, Cut Roll Ma- 
chines, 5 ft. Cream beaters, Caramel cut- 
ters and tables, 300 and 500 lb. Chocolate 
Melters, Hand Copper Kettles, Forced and 
Natural Draft Stoves, Krimpac Wrapping 
Machine. S. Z. Candy Machinery Co., 1140 
No. American St., Philadelphic 23, Penn. 





cine 
STANcase ) 


ela 


Inside 
Oimensions 
Length —43\" 
Width — 22%" 
Depth — 16” 


STAINLESS STEEL TRUCKS 
FOR FONDANT CREAM &c. 


Write for descriptive literature of 
this, and other models available for 
y- 
Manufactured by 


The Standard Casing Co., Inc. 
121 Spring St., New York 12, N. Y. 
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FOR SALE PIECEMEAL 


at TREMENDOUS SAVINGS 


Modern Late-Type Machinery & Equipment From 


HUYLER’S 


New York City, N. Y. 


Most of This Equipment is in Practically 








MOULDING DEPARTMENT 

1—National Equipment Model M- 
100 Mogul, PRACTICALLY BRAND 
NEW, with D-100 Depositor, Hydro- 
Seal Pump Bar, Harmonic Motion, 
centralized forced lubrication, ex- 
plosion proof motors, quick-remoy- 
able sieve, and 

Currie auto, starch tray holder and 
Currie Stacker. 

Latest type Hapman Starch Con- 
veyor. 

Allis Chalmers Low-Head Sifter. 

1—National Equipment auto. Wood 
Mogul with Depositor and S. S. 
Hopper and Hydro-Seal Pump Bar. 

5000 Standard Size Starch Trays 
with Starch. 

A lot of Aluminum Mould Boards. 


HARD CANDY DEPARTMENT 
1—Table-type Batch Warmer. 
1—Dern Chip Cutter with belts, 

conveyor and motor. Also stick sizer 

with extra rollers. 
3’ x 8’ Collum Cooling Slabs with 
stands. 


WRAPPING DEPARTMENT 


Hayssen Auto. Cellophane Box 
Wrapper with conveyor and motor, 
yet ” 


CHOCOLATE COATING 
DEPARTMENT 

2—National Equipment 24” De 
Luxe Enrobers PRACTICALLY 
BRAND NEW. With automatic Feed- 
ers, Bottomers, Automatic Tempera- 
ture Controls, individual refrigerated 
Cooling Tunnels, Packing Tables. 

2—Greer 24” Coaters, PRACTI- 
CALLY BRAND NEW. With auto. 
Feeders, Bottomers, Temperature Con- 
trols, individual refrigerated Cooling 
Tunnels, Packing Tables. 

1—National Equipment 16” Enrober, 
with Feeder, Bottomer and refrigerated 
Cocling Tunnel. 

1—Forgrove Chocolate Foil Wrap- 
per with adjustable jaws. 

12—Single and 2-pot Chocolate Dip- 
ping Tables. 

3—2000 lb. Chocolate Melters with 
complete automatic pumping systems. 

4—1000 lb. Chocolate Melters. 

4—500 lb. Chocolate Melters. 


CARAMEL DEPARTMENT 

1—Ideal Caramel Wrapper %” x 
144” x 4”. 

4—White 20’ Caramel Cutters with 
mctors. 

Racine Caramel Sizer. 

Mills 18” Sizer. 


New Condition and has had Very Little Use 
Act Now for Choice Selection 


| Latest Type Desirable Candy and | 





| Chocolate Manufacturing Equipment | 


CREAM AND MARSHMALLOW 
DEPARTMENT 

PRACTICALLY BRAND NEW 
Simplex 2-Way tilt Steam Cream Vacu- 
um Cooker with all connecting pipes 
and fittings. 

1—Savage 200 lb. Stainless Steel 
oval-top Marshmallow Beater. 

1—Friend Bostonian Cream Center 
Machine. 

1—Werner 2-cylinder 50” 
Beater with motor. 

1—Werner 600 lb. Syrup Cooler. 

Triumph 17” Cookie Dropper. 

1—Single pot Bon Bon Dipping 
Table. 

2—Burkhard Cream Remelters with 
motors. 


MIXING AND COOKING KETTLES 
National Equipment 50 gal. 3-speed 
tilting-type double action cooking and 
mixing kettle. 
1—Burkhard 50 gal. single action 
tilting-type cooking and mixing kettle. 
3—Burkhard Steam Jacketed Cook- 
ing Kettle with metors. 
Savage Model S Open Fire Mixer. 
1—Single Arm Dough Mixer. 
1—Dayton 5 ft. Cream Beater. 
1—National Equipment 600 lb. Syrup 
Cooler. 


Cream 








Write, Wire Phone Collect 
For Further Details 
And Quotations 


Quantities Are Limited 


All Offerings Are 
Subject to Prior Sale 


UNION CONFECTIONERY MACHINERY CO., INC. 
318-322 Lafayette St. ° New York 12, N. Y. 


Immediate Delivery 
In Time For Your Increased 
Fall Production Requirements 
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MACHINERY WANTED 


BUSINESS FOR SALE 








MISCELLANEOUS 





MACHINERY WANTED: Two, used, break- 

back, portable Fire-Mixers, with double 
action agitators, open fire copper ketties, 
24” diameter by 124%” deep. Box No. 821, 
The MANUFACTURING CONFECTIONER. 


WANTED: Bag Sealing machine for poly- 

ethylene bags. Also Lichtenberg or Ros- 
toplast plastic machine. Reply Box No. 826, 
The MANUFACTURING CONFECTIONER. 





HELP WANTED | 





HELP WANTED: Superintendent experi- 
enced with plastic, crystal, and enrobed 
candy for Midwest plant. When writing 
state age, experience, and salary ranges. 
Replies confidential. Address Box 921, The 
MANUFACTURING CONFECTIONER. 





HELP WANTED: Experienced pan man and 

general line, steam and cold grossing, 
finishing and polishing, including choco- 
late pan line. 35 years experience. Box 
926, THE MANUFACTURING CONFEC- 
TIONER. 


—a 
fino chocolate coating 


NESTLE S 2 Ferree oO 


p< 


The Nostle Company unt 
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BUSINESS FOR SALE: Modern candy store 

and fountain, one of the best corners in 
Western New York state. Present location 
7 years. Modern front and air-conditioned. 
Stcre equipment five years old and in Al 
condition. Small factory in new building 
in back of store, with good machinery. 
Long lease. Gross sales last year $141,000. 
Legitimate reason for selling. Ira Powsner, 
17 Court St. Buffalo, N. Y. 





| MISCELLANEOUS | 





CANDY CLOSEOUTS WANTED: We export 
and sell off the beaten path (auction fairs, 

etc.) Export Division, Phila Sales Co., 1023 

Spring Garden St., Philadelphia 23, Pa. 





OFFERINGS TO BUYERS 
CELLOPHANE BAGS—SURPLUS STOCK 
Large quantities of heat sealed baqs— 
single, duplex, flat, gusset, side crimp, 
end crimp, folded end, tubes. All high 
quality merchandise at close-out prices. 
NEW JERSEY CELLOPHANE BAG CO. 
17642 Clinton Place, Newark 8, N. J. 











FOR SALE: About 1% -million No. 52 
glassive chocolate candy cups with 15" 
bottom. Special price 10c per thousand. 
Samples sent on request. Quality Candy 
Co., 2494 So. 5th St., Milwaukee 7, Wis. 





WE BUY & SELL 


ODD LOTS « OVER RUNS « SURPLUS 








SHEETS*ROLLS-SHREDDINGS 
Cellophane rolls in cutter boxes 100 ff. or more 
ALSO MADE OF OTHER CELLULOSE FILM 
Wax - Glassine Bags, Sheets & Rolls 


Tying Ribbons—Ali Scotch Tape 
Colors & Widths Clear & Colors 


Diamond “Cellophane” Products 


Harry L. Robert L. Brown 
“At Your Service” 





74 E. 28th St. Chicago 16, Illinois 








RUNKEL’S 





P & F has the answer to your 


1952 corn syrup and starch re- 
quirements. 


Try these 3 time proven products: 


Penford Corn Syrup—a drum 
or a tank car 


Douglas Confectioners Thin Boil- 
ing Starch and 


Douglas Confectioners Moulding 
Starch—in bags or car loads. 


- Penick & Ford 


420 Lexington Ave. 
New York 17, N.Y. Cedar Rapids, Iowa 


Ltd. 


Inc., 


Factory: 
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FOR SALE PIECEMEAL former HUYLER’S 


“Metro” — “Ridley” Plant 
167 Carlton Ave., Brooklyn, N. Y. 


PRICED REALISTICALLY TO TODAY'S CONDITIONS 


HARD CANDY DEPARTMENT 


Large Continuous hard candy cook- 


ers, HOHBERGER and Rost make. 


Continuous Cutters, HOHBERGER 
and BRACH, with multi-pass cool- 
ing conveyors and duct, work, very 
efficient. 


GAEBEL Plastic Machine complete 
with HANSELLA Automatic Batch 
Rollers, Sizer, and BAEBEL Cooling 
Conveyor with 9 sets of popular form- 
ing dies. 

SAVAGE Break-Back Fire Mixer. 
WERNER Ball Machine with ball and 
starlight rollers. Fully automatic. 
BERKS Hard Candy Batch Mixers. 
100 and 150 gal. stainless steel jack- 
eted Kettles with booster coils. 
HILDRETH Twin Puller. Batch Rollers. 
COLLUM Cooling Slabs. Hot tables. 


RACINE Duplex Sucker machine with 
multi-pass cooling conveyor, duct 
work, and extra rollers. 

Drop Frames with multi-pass cooling 
conveyor and duct work, extra rollers. 





COOKING AND CASTING 
DEPARTMENT 


Stainless steel and copper, single and 
double action Kettles, 50 to 250 gals. 


200 Ib. stainless steel Marshmallow 
Beater. 


Complete continuous 2-cylinder Vo- 
tator Marshmallow setup, Kettle to 
Depositor. 


HOHBERGER Continuous Cream 
Machine. 


HUHN Dryers with WOLF and AL- 
LIS-CHALMERS Cleaners. 


20,000 Starch Boards with Starch, in- 
cluding dollies. 


Meters with corn syrup and sugar 
lines. Tanks with pumps for corn syrup 
and liquid sugar. 





ENROBING DEPARTMENT 


Chocolate Melters, 500 Ib. capacity. 
16" Enrobers and tunnels. 


24" Coaters with tunnels. 





WRAPPING EQUIPMENT 


D. F. Bar Wrapper. F. A. Package 
Wrapper. 


Scandia !/2 lb. box Cello. Wrapper. 
U.S. Automatic Box Fillers, by volume 
and Count. 


Carton Stitchers. 
LP-3 Pop Wrappers. Whiz Packer. 
22B Package Machinery Wrappers. 


2 Cartoning Machines with Scandia 
Cello Wrapper (used for Ridley Wild 
Cherry Box) 


Pony Labeler. 


AIR CONDITIONING 


10-HP compressor, complete 
4-ton Package units with duct work. 


50-ton Cooling unit with two 25-ton 
compressors, duct work, air washer, 
etc. 


Dry Room heating unit with duct 
work. 





MISCELLANEOUS 


Scales of all sizes. 
500 Steel Frame Platforms. 
Lockers, Stools, and Tables. 


Hydraulic Lift Trucks. 





All motors 220/440 volt, 3-phase, 60 
cycle. 





Inspection Invited 


From September 2nd on. 





Representatives at Plant Daily 





All equipment subject to prior sale. 


FOR ADDITIONAL DETAILS WRITE: 


shen a 7 Yman, .* 


152 West 42nd St. 


for September, 1952 


New York 36, N. Y. 


Page 61 








Confectionately Yours 








First five-year-old boy: “A-a-a-h, 
girls are a dime a dozen.” 


Second Ditto: “And to think, | 
been buyin’ jelly beans!” 


* & & 


And in South Africa, the Mayor 
of Cape Town complained because a 
number of council members munched 
chocolates during a session. 

* & & 


“Candy Suite,” is the name of a 
new piano number for beginners. It 
has just been copyrighted and pub- 
lished by the Edwards B. Marks Mu- 


sic Corporation of New York. 
* # 


The Ancient Egyptians ate candied 
rose petals as a confection. 
* * +e 


Schmoe: “What did the lollipop 
say to its wrapper?” 

Moe: “Hmmn, I don’t know.” 

Schmoe: “Stick with me, or I'll 


get licked.” 
*# # 


Mrs. MacPherson: “Duncan, little 
Sandy's cold is cured, and we still 
have a box of cough drops left.” 

Duncan: “Verra extravagant, wom- 
an—tell Angus to go out and get his 
feet wet.” 


SAFETY vs TIME 


It takes one minute to write a safety 
rule. 

It takes one hour to hold a safety 
meeting. 

It takes one week to plan a safety 
program. 

It takes one month to put it in op- 
eration. 

It takes one year to win a safety 
award. 

It takes one lifetime to make a safe 
worker. 

It takes one second to destroy it 
all with an accident. 

Anon. 


Increased candy sales during hot 
weather will result if the retailer is 
able to pipe cooled air from the air 
conditioner directly into the show 
windows, allowing display of choc- 
olates all through the summer. 
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Ambrosia Chocolate Company 

American Food Laboratories, Inc. Aug. ‘52 
American Machine & Foundry Co. Aug. ‘52 
Amsco Packaging Machinery, Inc. July ‘52 


Walter Baker Chocolate and Cocoa Div. 
of General Foods Corporation 

Baywood Manufacturing Co., Inc. ........ 
Blanke-Baer Extract & Preserving Co. .... 
Blumenthal Bros. Chocolate Co. .............. 
Bridge Food Machinery Company 

Burke Products Company, Inc. .............. 
Burrell Belting Co. .............:ccccccceeeeees July ° 


Wm. A. Camp Co.., Ine. ..................-- Aug. ’ 
Candy Buyers’ Directory 31, 32, 33, 
Carle & Montanari, s.a. ..............:ccccceeees 
I i: I DS acc scoindeeinbcanent June ’ 
Chocolate Spraying Co. ..........cccccceeseees 
Cincinnati Aluminum Mould Co. ............ 
SSN GRRE ane 
Confection Machine Sales Co. .......... July * 
Conover Mould Service 

Cooper Paper Box Corporation 

Corn Products Refining Company, 

PO a iil echclnsnslbnembasenibes Aug. ’ 
Fa Ci Ce iis DRO saccvcccecssccssecoctveseves 
UIE TR CIID, occcccsceccccsesscescscencsncasecse 
Currie Machinery Company 


The J. H. Dav Company 

Diamond Cellophane Products 

Dodge 6 Cheat, Ene. ....cccscccecccoccssoccescossecese 
The Dow Chemical Company " 
Th, Bh, TR Gc BIRD ccecscseccccersoscconeee July 
Durkee Famous Foods 


Eastern Can Company 

Economy Equipment Co. ................c:000 
The Electric Auto-Life Co. ................ July 
Empire Box Corporation 

Exact Weight Scale Company 
Exterminator Corp. of America 


Felton Chemical Company. Inc. .... 

Florasynth Laboratories, Inc. .................. 
Pattee BOOTROOR, BG. ........ccc.cccccccoceccscce 
eI xo cnacnsccesictlantaaninesnlensiotinn 


Robert Gale & Con, Inc. .......0..ccccsccccssscecceeee 
General Mills. Inc. ..............cccccssceeeee Apr. 
I cos sniscetntancenipuhosancionniiatnient 
J. W. Greer Company 

Gunther Products, Ee. .........cccoccccccocccccoveee 


Hayssen Mig. Company 

Heekin Can Co., The 

a” a iE aE alee ae og 
Hudson-Sharp: Machine Co. 


Ideal Wrapping Machine Company 
Industrial Packaging Co., Inc. ...... Aug. *52 


Jiffy Manufacturing Company . “$2 


Kiwi Coders Corp. 58 
H. Kohnstamm & Company, Inc. ............ 47 





INDEX 


J. M. Lehmann Company. Inc 

Alfred E. Leighton 

Lynch Corp., Packaging Machine 
Division 


Magnus. Mabee & Reynard, Inc. 

Matthias Paper Corp. ...............cccscccscsseees 43 
Merckens Chocolate Co.., Inc. .................. 46 
TI coll sane als sonncsdedcctenesTacpusacaneibaeseen 49 


National Aniline Division Allied Chemi- 
cal & Dye Corporation 
National Equipment Corpcration ....June ‘52 
The National Sugar Refining Co. ............ 12 
Nestle Company, Inc., The 
Neumann-Buslee & Wolfe, Inc. ................ 49 
Norda Essential Oil and Chemical 
I TRING: cccmnscesescecenserousenaiiel 4th Cover 
Nulomoline Division July ‘52 


I IN, TIT oi vcnccsssccsensssessnsasccesees 52 
Olive Can Company 


Package Machinery Company 

Penick & Ford, Ltd.. Inc. ..............:sccscssssese 60 
Chas. Pfizer & Co., Inc. ............ Third Cover 
Polak’s Frutal Works 


Quincy Paper Box Co. ..........-00+ May ‘52 


Racine Confectioners’ Machinery Co. .... 16 
PIE BIE GI scercesecncnscenssennsecoreaveserne 29 
Refined Syrups & Sugars, Inc. .................. 15 


I I SN, caeiainitinccncupscscisissiorevensieniee 20 

Robert E. Savage Co. 

Schutz-O’Neill Comp me 

Self-Locking Carton Co. ............0+ Aug. ‘52 

Jolm Shoflmnam., ERe. ........0...000000.-c.ccccces 28, 61 

Shellmar Products Corporation ....Aug. ‘52 

Solvay Process Division. Allied Chemical 
& Dye Corporation 

Speas Company 

| Se Aug. ‘52 

The Standard Casing Co.., Inc. ............... 58 

pO eee ee ee 8 

Chas. H. Stehling Co. ...................... July ‘52 

Sterwin Chemicals, Inc. ........ Second Cover 

Sugar Information, Inc. 

Sunkist Growers 

George H. Sweetnam, Inc. ..............:0000+ 54 





Ee I iia ceciaatcscndinionsibiciasiaieiiblie 43 
Thilmany Pulp & Paper Co. ............ Aug. ‘52 
Tompkins Label Service 


Union Confectionery Equipment Co. ...... 59 
Union Starch & Refining Co 
U. S. Automatic Box Machinery Co.. 


Van Ameringen-Haebler, Inc. .................. 3 
Voss Belting & Specialty Co. ........ Aug. ‘52 


Wilbur-Suchard Chocolcte Company 


THE MANUFACTURING CONFECTIONER 





Pfizer... 


Pioneers in Citric Acid 
by Fermentation 


@ In 1923, after many years of research, Pfizer in- 
augurated commercial production of Citric Acid by 
the fermentation process, making available to con- 
fectioners for the first time a reliable supply of this 
important food acid. 


Prior to the Pfizer fermentation process, the manu- 
facture of Citric Acid depended mainly on imported 
citrate of lime. When this crude material was in short 
supply, the manufacture of Citric dwindled and prices 
were forced upward. 


The new Pfizer process, based on the vegetative 
fermentation of sugar, resulted in a product of the 
highest quality. Readily available raw materials and 
the new improved process enabled Pfizer to reduce 
the price of Citric. Since the price has remained 
consistently low...even through World War Il and 
the post-war years... confectioners have found this 
non-toxic acidulant increasingly economical to use. 
And as its popularity has grown, Pfizer has expanded 
production facilities to meet all demands. 


Today, as always, you'll find Pfizer a most depend- 
able source for top-quality Citric Acid. 


CHAS. PFIZER & CO., INC. 
630 Flushing Ave., Brooklyn 6, N.Y. 
Branch Offices: Chicago, II!.; San Francisco, Calif.; Vernon, Calif. 


ae * me —, 
Vanufacturing Chemists for Over 100) Years PALIT = pl 1/| } 


% One of the first steps in the recovery of citric acid manufactured by fermentation. 








How to make your food product a favorite 


©) 


Don't torget to 
Flavor tt with NORDA FLAVORS 


Use Norda Flavors—true to type, true to 
taste. Concentrated richness makes both 
genuine and superior imitation Norda Fla- 
vors go farther and save money for you. 
Ask for free samples. 


For “A favorite to flavor it” come to 


Norda ESSENTIAL OIL AND CHEMICAL COMPANY, INC. 


601 West 26th Street, New York 1, N. Y 


CHICAGO + LOS.ANGELES + ST.PAUL » MONTREAL » TORONTO + HAVANA + MEXICOCITY + LONDON + PARIS” 








